





/ 


ee 











IONEER SPECIALIZED PUBLICATION FOR CONFECTIONERY MANUFACTURERS 











Preventing Production 
Problems with the 
Right Flavor 


by 


si “ ‘ A ARTHUR H. 
When a flavor is so like nature’s own i j DOWNEY 


you can hardly tell the difference 
. when it imparts a taste so delicious 
you can’t resist reaching for another piece . . . when it’s The obec 
: ~ : > purpose o 
compounded so skillfully that it’s technically perfect. lavoring is, of course, to add 
° ee 2 the desired taste to a product 
in every respect . . . then it’s just got to be a Magna-ficent 1 Yet the flavoring is more than 
T r ! Wh : ¥ ; — : . a taste it is a physical ingre- 
MAGNA FLAVOR! Why not try Magna Imitation anh endl ie cack. 0 tans eet 
the batch in many ways not in- 
d b associated with taste 
They'll pass the most exacting tests “sa The utmost skill ia needed te 
eS et compound a flavor that will not 
you can devise — and adversely affect the color, odor 
or texture of the finished prod- 
uct. Thus the flavor is impor- 
tant beyond the good taste 


Write for complete information E W hich it adds. It must be scien- 
tifically perfected in every tech- 


Banana #6 or any of the 27 other premium MAGNA Flavors. 


come up smiling! 


and price list. F Te nical detail in order to prevent 
Pp lA 0 production problems! 


It was with just these consider- 
ations in mind that MAGNA 
FLAVORS were developed, and 
are being checked and re- 
checked constantly in the 
MM&R laboratories. 


— ‘ants EW YORK 
3 i, | 1 



































THERE’S A BETTER WAY to get the select, breakfast-fresh eggs it takes to make 
better candy. Just order... 


CLOvERBLOOM 


POWDERED 


iggs, 


GENERAL OFFICES * CHICAGO 9, ILLINOIS aamountl 


CREAMERIES 


for April, 1949 








FLAVOR 


, YOu MUST TRY! 
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IT’S THE TRUE EFFECT 


OF FRESHLY CRUSHED | 


i 


‘Can YOU point with pride to certain flavors in 


| 
| 


your line and say: “Show me a better-flavored candy— 
if you can!” Well, that’s a challenge you CAN make when 
your hard candies, jellies and fondants are flavored with 
FRITZBRO HARD CANDY FLAVOR’ BLACKBERRY 
IMITATION. This old-fashioned flavor is really a winner—very 
economical, ... remarkably flavorful. Its effect is, for all the 


world, like that of freshly crushed blackberries and it’s 


worth a trial if you want a delicious, new addi- | BR | I}s C ¥ ¥ — 
z nothed, x nc. 


FREE trial sample awaiting those manu- PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11,N. Y. 








tion to your confectionery line. There’s a 


‘ iz BRANCH OFFICES and *STOCKS: Atlanta, Ga., Boston, Mass Chicago, Hil., Cin 

facturers who write us requesting same, cinnati, O., Cleveland, O., Dallas, Tex., Detroit, Mich., “Los Angeles, Calif., Philadel phia : 
Pa., San Francisco, Calif., *St. Louis, Mo Toronto, Canada and * Mexico, D. F ‘ | 

FACTORY: Clifton, N. | ; 





and mentioning this publication. 
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Easter Eggs and Subway Stores Build Sales Volume 
Freia Plant Features Versatility By Clara Baldwin 
Candy Association News 


Norconidendrin: A New Antioxidant for Fats and Oils 
By G. S. Fisher, Lillian Kaye, and W. G. Bickford 


How to Use Pectin to Control Sweating in Summer Candies 
By Cletus Gallagher 


NCA Convention Program and Committees Announced 
Birmingham Candy Preferences Analyzed 

Candy Equipment Preview 
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COVER: Candy production is versatile operation at Freia Chocolate 
Company (A/S Chocolade Fabrik), of Oslo, Norway. 
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Li KE TH E FLAVOR Lemon Oil delivers flavor . . . clarity 


and uniformity not found in any other 


OF & FRESH-CUT Lemon Oil. 
LE MOR secee Always specify it by the brand name 


when you order — Exchange Oil of 


Lemon. And to insure your satisfac- 
When it’s /emon you want, Exchange is 


the Oil! 
Distributed in the United States exclusively by 
More than 80% of all the lemon oil used FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y, 


tion, accept no other brand. 


in the United States is Exchange Lemon 


Oil. This overwhelming endorsement by 


. Distributors for: 
the trade is your assurance that Exchange CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF, 


SSC SSSSSSSSSSSSSSSHSHSHSSSHSHSHSSHSSHHSSSSHESHESEFEFF e 


THE MANUFACTURING CONFECTIONER 








IN FUDGE, CARAMELS, 
CHOCOLATE COATINGS 


with Land O’Lakes Nonfat Dry Milk Solids, 


CREAMIER T EXTURE 


Te lovers of candy, creaminess is synonymous 
with quality. No other single ingredient con- 
tributes so much to a creamy consistency in your 
candy as Land O’Lakes Nonfat Dry Milk Solids. 
It is so finely textured that it blends readily and 
easily with other ingredients. 


Why Better 


[ONER 


Candymakers Choose 


LAND 0” LAKES 


: ment is the 
1. Every — high qual- 


same un 


= jnuous 
-round cont ; 
- a available every 
vhere—auickly- : +e 
mical to Duy» 
as en = use. Requires no 
refrigeration. 








Fudge and caramels made with it have a superi- 
or, smooth, mellow richness. Milk chocolate 
coatings are more velvety, more delicious, since 
Land O’Lakes Nonfat Dry Milk Solids promotes 
proper thickening with less cooking. 

Formula calculations are simple. The standard 
solution is 20 pounds nonfat dry milk solids to 
20 pounds water, but the percentage of nonfat dry 
milk solids can easily be varied without altering 
your water-fat-sugar proportions. 


Nonfat Dry Milk Solids * Dry Whole Milk 
Dry Buttermilk Solids — 


Quolity Leadership in Dry Milk Solids 





Minneapolis 13, Minnesota 


7 
Ceo eee OS ESSE SSOSSSHESHESSHSSESESSHSEHSEHSSSHSSESHOSOEHOSECEHOREESSESSESESEEESESESESE® 
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«de marks of Land 


and O'Lakes” and the Indian girl are registered 


O’ Lakes Creameries, Inc. .® 
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CANDY PRODUCTION 
METHODS AND FORMULAS 


by WALTER L. RICHMOND 








A BIG 640-PAGE BOOK OF CANDY “KNOW-HOW” 








(a PropucTion: METHODS AND FORMULAS, now ready for prompt 
shipment, is a big, 640-page, extra-helpful book designed to give practical 
“know-how” answers to problems of candy manufacture. Walter L. Richmond, 
the author, is plant superintendent for Garrott Candy Company and for 
Jane Garrott Candies, Inc., of St. Paul, Minn. His series of articles on candy 
manufacture in THE MANUFACTURING CONFECTIONER, which drew wide 
acclaim of the confectionery industry, are condensations of some of the 
extra-helpful chapters in this important book. 


In Canby PropucTion: METHODS AND Formu.Las, Mr. Richmond 
describes fully the three basic operations for good candy manufacture: 
(1) Ingredients and Cooking Actions, (2) Mixing, Casting, Coating, Etc., 
(3) Trouble Shooting. Mr. Richmond tells both the reasons and the 
methods of operation. In addition, he provides carefully selected formulas 
for both the wholesale and the retail trade. 


Whether you have a large plant or a small one, CANDY PRODUCTION: 
METHODs AND FoRMULAS will prove a valuable asset to your firm. Mr. 
Richmond’s book has 30 helpful chapters, as shown in the accompanying 
contents table. Its 640 pages contain 500 candy formulas and detailed 
production information on candies. For quick, convenient reference, a 
numbered list of the book’s 500 formulas—grouped also under 32 main 
candy classifications—is provided. A comprehensive index and large dia- 
grams showing both how to decorate Easter eggs and how to insert fruit and 
nuts in the centers are still additional features. Designed specifically as a 
production man’s text, Mr. Richmond’s helpful book also provides generous 
space alongside the formulas for notes during actual production in the 
candy plant. 


Canpy PropucTion: METHODS AND FORMULAS is now ready for prompt 
shipment. Price is $10. Use the handy coupon below. 








BOOK ORDER * 


The Manufacturing Confectioner Pub. Co.. 
400 W. Madison Street 
Chicago 6, Ill. 


Please send me Mr. Richmond’s new helpful book CANDY PRODUCTION METH- 
ODS AND FORMULAS which contains 500 candy formulas. I am enclosing $10.00. 


USE THIS ORDER FORM 


Position 
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Milk Products for Fudge and Cara- 
mels (Ch. 13) 


Fudge (Ch. 14) 
Caramels (Ch. 15) 
Marshmallows (Ch. 16) 
Nougat, Sea Foam (Ch. 17) 
Icing (Ch. 18) 
Jellies (Ch. 19) 
Starch Gums and Jellies (Ch. 20) 
Hard Candy (Ch. 21) 
Butter Crunch, Butter Scotch 
(Ch. 22) 
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Trouble Shooting (Ch. 29) 
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Remedies (Ch. 30) 
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CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, Ill. 99 Hudson Street, New York 13, N. Y, 


ONTARIO, CALIFORNIA 


USED BY LEADING CANDY MANUFACTURERS THROUGHOUT THE WORLD 
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If you dream your candies taste better than ever! 


Switch to KRIST-O-KLEER ...and make your 
dreams come true! Because KRIST-O-KLEER 
Invert Sugar controls moisture—it helps keep 
the fresh flavor from drying out of candies. 


If you dream your candies look better than ever! 


Discover KRIST-O-KLEER! Because it helps 
regulate moisture, KRIST-O-KLEER pre- 
serves the original, perfect texture of can- 
dies. Helps keep candy fresh-looking longer. 


If you dream your candies keep better than ever! 


Wake up to KRIST-O-KLEER! Candies made 
with KRIST-O-KLEER stay fresh longer, be- 
cause this uniform invert sugar helps retain 
moisture even upon exposure to air and low 
humidity. 


Order today from National’s 
full line of KRIST-O-KLEER in- 
vert and partial invert sugars. 





THE NATIONAL 
SUGAR REFINING CO. 
New York, N. Y. and Philadelphia, Pa. 
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A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 
for confectionery manufacturers. 








wor rrr rrr error er 


Determination of Lactose 


Lester D. Hammond, Journal of Research of the Na- 
tional Bureau of Standards, Vol, 41, No. 3 (1948)—A 
research paper (R.P. 1919) prepared because “the exis- 
tence of uncertainties in the tables employed in the 
determination of lactose alone and in the presence of suc- 
rose by the method of Munson and Walker has led to 
the redetermination of the sugar-reducing values for 
which these tables were calculated.” 

“The original tables were based on the weights of 
cuprous oxide corresponding to various weights of lac- 
tose, and in the present paper all values are referred to 
the weights of copper determined electrolytically.” 

Data showing the magnitude of the contamination of 
cuprous oxide under the conditions prevailing in the 
method are given. The table of Straughn and Given for 
mixtures of lactose and sucrose in the ration of 1:12 
(for use in milk chocolates) is shown to be in error. 
From the redetermined values an extensive table of the 
copper values for lactose and for two ratios of lactose 
and sucrose has been computed.” 

Research Paper 1919 is available from the U.S. 
Government Printing Office, Washington 25, D.C., at 10c 


a copy. 


Wiring for Candy Manufacture 


Hugh P. Scott, Electrical Construction and Mainte- 
nance, Vol. 47, No. 6 (1948)—An informative article 
describing the electrical wiring plan of the new Fanny 
Farmer Candy Shop studio in New York City. Nearly 500 
circuits are in service at the studio for lighting and for 
the various types of heating units, pumps, compressors, 
conveyors, elevators, and special machinery ranging in 
capacity from fractional to 50 horsepower. 

“Location of panels and circuits required care in 
order to maintain the unbroken smoothness of the tiled 
walls and floor surfaces,” writes Mr. Scott. Panels are 
either flush recessed into walls or are incorporated into 
the tiled enclosures surrounding the columns. All con- 
duits are rigid and concealed. “By maintaining watertight 
integrity in the construction of tiled walls and flooring. 
hosing is possible when washing the candy-manufacturing 
areas.” To assure exclusion of vermin, all electrical 
conduits were delivered to the job sealed, and service 
feeders were also sealed at the building line entrances. 

In addition to large windows, planned lighting main- 
tains a high level illumination in all areas. Excepting 
for incandescent installations in explosion-proof loca- 
tions and some refrigeration space, lighting is fluores- 
cent. In offices, lighting units are recessed into acoustical 
surroundings and are shielded by spread lenses. In 
manufacturing areas, fixtures are open industrial types. 
pendant-mounted, with lamps held securely in sockets by 
means of specially designed clips. 

Temperatures of cream and chocolates are held con- 
stant through use of 1000-watt heating units around 
chocolate dipping pots, bon bon pots, and coating 
machines, and also through use of induction heating 
coils running parallel te chocolate circulating pipe lines. 

(Please turn to page 14) 
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THE WORLDS FINEST ORANGE OIL 





Made exclusively from oranges from Give it all your tests for quality, uni- 
the Sunkist Groves of California. formity and strength. Then you'll buy 
Exchange Oil of Orange gives you Exchange Brand. 
more real orange flavor, drop for drop 

, or pound for pound, than any other 
Orange oil. 


“Distributed in the United States exclusively by 
FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York 11, N. Y. 
DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif, 


jor April, 1949 











Clinton’s laboratory tested syrups and starches are scientifically 
manufactured to insure you unvarying uniformity. Clinton's staff : ; 
of highly trained technicians are constantly checking these prod- r 
ucts to assure top quality, batch after batch. , 


@ Our Sales Service Department is for your 
convenience. You'll find it mighty helpful 
and profitable in solving your technical 
problems. Write or call without obligation. 


FOR CONFECTIONERS 
COAST-TO-COAST 


Industries, Inc. 


yes a CLINTON, IOWA , 
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MONSANTO FLAVORS 
and AROMATICS 


Ethavan 


Methy! Salicylate 
Monsanto U. S. P. 
(Synthetic oil of 


wintergreen) 
. 


Vanillin Monsanto 


. 
Coumarin Monsanto 
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Aroma that attracts customers for the first 
purchase . . . flavor that brings repeat 
sales. That, in nougat size, is the story of 
merchandise-moving qualities your prod- 
ucts get from Ethavan . . . Monsanto's 
Ethyl Vanillin. 


This synthetic, with vanilla-like flavor, 
offers you the following profit-making, 
cost-saving properties: 

Distinctive flavor. 

More pronounced aroma. 


Extra staying power at extreme 
temperatures. 


Added economy. (It has three times 
the flavoring power of ordinary 


vanillin.) 








Because of these qualities, Monsanto 
Ethavan is the first choice of hundreds of 
manufacturing confectioners. For techni- 
cal data and samples, contact the nearest 
Monsanto Sales Office, use the conven- 
ient coupon or write: MONSANTO CHEM- 
ICAL COMPANY, Organic Chemicals Divi- 
sion, Desk C, 1733 South Second Street, 
St. Louis 4, Missouri. 

DISTRICT SALES OFFICES: New York, Chicago, 
Philadelphia, Boston, Cleveland, Detroit, Charlotte, 
Birmingham, Houston, Los Angeles, San Francisco, 


Seattle, Portland, Ore. In Canada: Monsanto (Canada) 
Limited, Montreal. Ethavan: Reg. U. S. Pat. OF. 


FREE BOOKLET—“Something About 
the Senses” 
story and file-worthy data on flavorings. 
Mail the coupon today for your copy. 


contains an interesting 





MONSANTO CHEMICAL COMPANY 
Organic Chemicals Division 


Desk C, 1733 South Second Street, St. iouis 4, Missouri 


Please send, without cost or obligation: 
technical data on 


sample, 


Monsanto Ethavan; __ booklet, 


“Something About the Senses.” 


Nome 


Company 


Street 


City tei 
SERVING INDUSTRY...WHICH SERVES MANKIND 


__Title 











Zone State 














What do you 
Want WL @ 
BETTER VANILLA? 


! want QUALITY! 


t& What better proof of flavoring quality would you 
a << want than the fact that Aromanilla is used in con- 
3 \ fections that sell for $3 and more a nd? Manu- 

facturers in this class can afford the best. They 
demand a rich, full-bodied flavor. They get it with 
Aromanilla at a fraction of the cost of extracts they 
used before. 


| want ECONOMY! 


ee wé A national concern making candy, cake and ice 
“ oy .< cream expects to save at least $35,000 a year now 
a that it has changed from standard extract to Aro- 
\/ manilla. Another concern found that by using only 
1, ounce of Aromanilla instead of a full ounce of 
vanillin, it improved the taste of their goods and 
saved money besides. 


| want FLEXIBILITY! 


Another satisfied user said: “We tried getting a 
fuller flavor with standard extract by increasing the 
amount used and found it cost too much; tried it 
with increased amounts of vanillin and found it 
created an undesirable aftertaste. But with Aro- 
manilla we can get anything from a delicate bou- 
quet to a full flavor. Aromanilla not only does it 
economically, but it imparts a rich flavor sensation 
which disappears aftet the food is consumed, leav- 
ing the mouth fresh and ready for another helping.” 





ARANTEE 

der a trial supply on the 
finest extract your 
ship us the unused 
urchase price. 


MONEY BACK GU 
rd for it. Or 


, r wo A 
But don’t take ou Test it against the 


handy coupon ee te do all we say, 


money can buy. If it di 


portion collect and we'll refund the full p 


TRIAL OFFER: Sure I'll test Aromanilla under money-back agreement. 
Please place my trial order for: 














{ | 
| | 
l (1 pint concentrate (equals 2 gals. Standard flavor) $ 8.00 l 
| ©) 1 gal. concentrate (equals 16 gals. Standard flavor) $52.00 | 
| | 
| NAME POSITION. | 
| COMPANY. 
| ee - | 
| | 
[| orn ZONE____STATE_ | 
t —! 





Aromanilla 


Imitation Vanilla Flavor 


6 VARICK STREET NEW YORK 13, N.Y 


MELPING CUSTOMERS IMPROVE THE TASTE OF THEIR PRODUCTS SINCE 1901 
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A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 
for confectionery manufacturers. 








(Continued from page 10) 








At present 68 units of 1000-watts each are in use. Heating 
chocolate through electrical induction is accomplished 
by using the chocolate-carrying piping as one leg of the 
adjacent induction circuit. 

In providing controls for refrigeration and air con- 
ditioning, separate storage areas were constructed so 
that each ingredient can be maintained at the most desir- 
able temperature. 

As the firm has its own laundry for uniforms and shop 
curtains, the wiring problem also included wiring for 
washing machines, electrical driers, and ironing equip- 
ment. Machine and carpentry shops and garages were 
still other phases. 


“Etude sur la Compression de la Vapeur en Sucrerie 
de Betteraves” 


E. DePasse, Industries Agricoles et Alimentaires, Nos. 
4-6 (1948)—(In French)—“Study of Steam Compres- 
sion in the Beet Sugar Industry” is replete with figures 
and tables which endeavor to show how vapor economy 
can be realized in the sugar industry’s use of steam. M. 
DePasse comments upon the various schemes used to 
economize steam pressure for machines used in the in- 
dustry. This is a very vital phase in European industry, 
which is handicapped by a great lack of coal and oil 
to run machinery. The author outlines fully how a steam 
pressure installation may best be set up within a sugar 
plant. 


Fats and Rancidity 


Confectionery Production, Vol. 15, No. 1 (1949)—The 
important confectionery ingredients of fats and oils are 
discussed at length in this article. The terms “fats” and 
“oils” are used interchangeably for a certain type of 
natural chemical substances occurring widely in both 
animal and vegetable products. These do not include, 
of course, essential oils, mineral oils, or other “oils” used 
in confectionery production. Concise descriptions are 
given of the nature of fats, various types of rancidity, 
handling fats in the workroom, metals which promote 
rancidity, aerated goods, coconut lines, storage of fats. 
and the action of moisture upon fats. Special care is 
recommended for coconut lines; as rancidity danger is 
greatest with coconut pastes. 


Electrophoretic Mobilities and Conductometric 
Activities of Potassium, Sodium and 
Lithium Salts of Gum Arabic 


D. R. Briggs. The Journal of Physical and Colloid 
Chemistry, Vol. 52 No. 1 (1948)—In order to study the 
conductivity properties of .colloid electrolytes, it is desir- 
able to investigate materials which are at the lowest pos- 
sible concentrations and which have no tendency to 
change in degree of dispersion or aggregation with change 
in concentration, states the author. For such reason, the 

(Please turn to page 16) 
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DUSTING - THIN BOILING - MOULDING 


STARCHES 
CORN SYRUPS 





Products offered by Anheuser-Busch practical “Know How.” An ever-in- 
to the Candy and Confectionery In- creasing number of customers is 
dustry have been developed to evidence of the dependable 
meet the requirements of this performance and uniform qual- 
particular industry. Each prod- . ity of all Anheuser-Busch 


uct is the result of Research plus products. 





Corn Products Department 


ANHEUSER-BUSCH, INC.-:-- SAINT LOUIS, MO. 


for April, 1949 








page 15 








The 
MANUFACTURING 
CONFECTIONER 


BOOKLETS and REPRINTS 


Reprints are available of a number of articles which 
have appeared in THE MANUFACTURING CONFECTIONER. 
They compose a large portion of the current literature 
of the Industry. Many manufacturers find them suitable 
to accompany sales messages and also to add to their 
library of information on the candy and chocolate 


industries. Stamps or coins accepted. 


Now available are the following: 


A New Method for Proper Tempering of Chocolate 


Rs ie NE Sa CS sonia nig wns ware ek bie ba AEN oe. ie 
The Manufacture of Marshmallows 

NR IY oa wake iin soa ne ey clea sabeweews <i 25« 
Modern Methods of Candy Scrap Recovery 

i a occu caseaithickaceenetsenasecnadaee $1.00 
Purpose of Conching Chocolate, The 

By Robert Whymper and Charles Shillaber ............ 20c 
Pest Control in Candy Plants 

ee ra ake Sh aise <u ea Ow he bWkd ancien adies 20c 
Soy Products in Candy 

SEER ge Eo 25c 
Vitamins in Confectionery 

ee Ee sce sd cages ke den xveaswarte 20c 
Whey—Raw Material for Candy 

ie away ahikeceenae wracecdedegee 25c 


High Pressure Condensate Drainage Improves Cream, 
Fudge Quality 


es ais RE oi wai ache x enneseeees Cale 15¢ 
Using Cereals in Candy 

ee I ah nau gh cdaw kaeu-eeue bidbenseacass 15e 
Liquid Sugar in the Candy Industry 

I IN otek can esa cicdeadeundaeeer 25c 
How to Select Efficient Candy Salesgirls 

el EE Si acne han cavwiddessehasaasouctuaen 25c 
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“READ WHEREVER CANDY IS MADE” 


SUBSCRIPTIONS: 
U. S. and Canada: $5 for 2 years, $3 for 1 year 
Other Countries: $7 for 2 years, $4 for 1 year 


400 West Madison St. Chicago 6, Illinois 
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A Digest of 


TECHNICAL LITERATURE 


World-wide developments and research in con- 
fectionery and food processing techniques are noted 


Jor confectionery manufacturers. 








(Continued from page 14) 


potassium, sodium, and lithium salts of purified and elec- 
trodialyzed gum arabic were selected by Mr. Briggs fo: 
this study. He is of the Division of Agricultural Biochem- 
istry at the University of Minnesota, and presented this 
study at the recent 21st National Colloid Symposium. Mr. 
Briggs writes that gum arabic shows an over-all affinity 
for water, is molecular in water, and any tendency for 
it to aggregate in a water solution would be negligible. 
His paper reports studies on the conductivity and mobil- 
ity properties of these salts of gum arabic. Tables and 
graphs amply illustrate the very technical article. 


The Norwegian Chocolate and 
Confectionery Industry, 1938-1945 


Gordian, Vol. 48, No. 1154, (1948)—(German pub- 
lication)—This is a digest with comment on an ex- 
tensive statistical survey of the Norwegian chocolate 
and confectionery industry recently published by the Nor- 
wegian government. The survey reveals figures of the 
country’s output as to types of chocolate and confec- 
tionery production during the period of 1938-1945. The 
German magazine comments: “The decline that com- 
menced in the year 1940 reached its lowest level of 
production in 1944, a level that may be described as 
disastrous.” An import-export report for 1947 and 1948 
is shown to bear out the Gordian reviewer's statement 
that the Norse industry is showing a “marked improve- 
ment” and is well on the road to recovery. Various other 
tables are reproduced for the study: Production amounts 
by types of confectionery in 1945, amounts of raw and 


auxillary materials used in 1945, expenditures for 
salaries, electrical power, packing material, etc., and 


the amount of materials consumed by the industry in the 
final year of the analysis. 


The Nature of Organic Acids in Beet Sugar Alcohols 


C. Mariller and M. Roche, Industries Agricoles et 
Alimentaires, V ol. 65, Nos. 10-12 (1948)—(French pub- 
lication)—-The acidity of “non-pasturized” alcohols in 
a frequently discussed subject, and the authors relate of 
their findings in explanation of the nature of such or- 
ganic acids in sugar beets. By saturation of the acidity. 
the saponification of esters and the isolation of the 
volatile acids of the salts obtained, Messrs. Mariller and 
Roche succeeded in determining the nature of the organic 
acids in the non-pasturized alcohols by using the methods 
of scientists Duclaux and Jaulmes. The method of dis- 
tillation of Duclaux, as modified by Jaulmes. has been 
applied for the determination of volatile acids. For this 
purpose of research, the saline solutions were treated by 
sulfuric acid in order to free the acids and to then 
apply the Jaulmes method. Presence of formic acid in 
the non-pasturized alcohols was observed during the 
experimentation. A continuation of their experiments is 
intended, the authors say, in order to learn if the occur- 
ence observed is constant. This study was recently 
presented at a meeting of the Conseil d’ Administration 
de Association des Chimistes, an organization of French 
chemists, 
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let fifty years 


of expervence work 
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| Gwaudan 


For half a century a leader in the 
production of basic flavor materials, 

the Givaudan organization has carried out 
extensive research in flavors. 

This specialized research, plus Manufacture of aromatics and 


flavor materials at the 
Givaudan-Delawanna plant. 


many years of practical experience in 


production and creation of 














: consistently high-quality 

“ products, will assist you “die, 

: in achieving flavor appeal. . “Rag 
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Fy Greater Distinction through S7ra zuber ry F-683 


A remarkable product, for 






use in proportions of one 






| (Civaudan-] )elawanna.' 
| (jivau an-| )e awanna, 


to two ounces per 100 






330 West 42nd Street « New York 18. N. Y. pounds of candy... a 






Branches: Philadelphia + Boston strawberry flavor 






Cincinnati « Detroit + Chicago «+ Seattle «+ Los Angeles that is truly a 






candy-selling flavor. 
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FASTER — 


of which any Easter candy 
may well be proud is to be found in 
Merckens Chocolate Coatings. 
The finest of raw materials are 
used in our famous process. 
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MERCKENS CHOCOLATE CO. INC. New York ® Boston ® Chicago 
506 Seventh Street, Buffalo New York cae’ stair tae Gis 
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Texture tells 
the inside story 


Look at that frothy, creamy texture! That's 
the kind of candy you get every time, when you use 


Swift’s Fluff-Dried Albumen. 

And no wonder! It dissolves in a flash with no time out for 
soaking. The fluffy particles whip up quickly into perky peaks 
that hold their firmness and give more body to the mix. 


Swift's Fluff-Dried Albumen is made only from carefully- 
selected, candled and graded spring-laid eggs . . . 





specially processed to protect the flavor of the fresh egg P 
whites . . . packed in handy tins. 





Order from your 







Swift Salesman or 
nearest Swift branch 













page 18 THE MANUFACTURING CONFECTIONER 





QUALITY 
HARD CANDY 


¢ job 


It pays to choose 
PFIZER CITRIC ACID 


The girl or boy, woman or man who buys your candy 


enjoys a flavor that’s enhanced when you use Pfizer Citric 
Acid as your acidulant. This natural fruit acid gives zest 
to your fruit flavors, and balances the sweetness of the 
sugars. 

From the technical viewpoint, the ready solubility 
and even acidulation of Pfizer Citric Acid meet your 
most exacting standards. 

Pfizer standards of quality and purity are in keeping 
with today’s sanitary confectionery manufacturing 
methods — and have been vital factors in making Pfizer 
the world’s largest producer of Citric Acid. 


OTHER PFIZER PRODUCTS 
used by confectioners are Sodium Citrate, Tartarie Acid 
and Cream of Tartar. Chas. Pfizer & Co., Inc., 630 
Flushing Ave., Brooklyn 6, N. Y.; 211 E. North Water 
St., Chicago 11, Ill.; 605 3rd St., San Francisco 7, Cal. 


~-PRIZER © 


Manufactar ufachuing Chemishs Fince 1849 
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APRIL, 


Vol. XXIX 


rela Plant 


by CLARA BALDWIN 


Epiror’s Nore: This interesting article by 
Wiss Baldwin, who is traveling around the 
world, is the fifth of an exclusive series 
on world-wide candy methods for readers 
of THe MANUFACTURING CONFECTIONER. 
Miss Baldwin’s previous articles appeared 
in the March, August, and October, 1948 
issues and in the February, 1949, issue. 


ee irs 50TH anniversary last June, the 
A/S Freia Chocolade Fabrik—or Freia Chocolate 
Company—of Oslo, Norway, well demonstrates the ver- 
satility in management and production occasioned by 
World War Il. To help the nation and to aid its em- 
ployees, Freia turned to other food lines: producing sub- 
stitute coffee, making cornflakes out of potatoes, manu- 
facturing baking powder. As equipment was not other- 
wise available, Freia even built its own machines to 
handle this production. The firm also encouraged farm- 
ers to grow produce for the plant, and sent some of its 
employees to the farms to help out. During the last years 
of the war, when the food situation became extremely 
acute in Norway, Freia made soup from meat and vege- 


SHINY EQUIPMENT features plant operation of A/S Freia Choco- 

lade Fabrik, of Oslo, Norway. Freia has capacity to produce 

about 5,000 tons of chocolates a year. Production capacity on 

each of two machines for manufacture of bar chocolate is 160,000 
bars a day. Firm employs about 600 persons. 
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eadtures Versatility 


tables being sent in from Sweden. This soup was pre- 
pared in the firm’s plant and sent out to schools, work 
shops, and similar places. Due to shortages of necessary 
materials, candy production during the war was, of 
course, “practically impossible.” 

Today Freia has returned to more normal operations 
but still faces many shortages. As a result it is continu- 
ing to produce some of the lines manufactured during 
the war, such as baking powders, and has added mustard, 
dried soups, and various food powders. Tomato soup 
compound, it is interesting to note, is being packed 


FREIA’S LABORATORY plays important part in firm's program. 

During World War Il, when candy making was practically im- 

possible, firm did much experimental work for government in 
producing substitute coffee, cornflakes out of potatoes. 


in bars on the chocolate machines! The overall plant 
setup now includes a general food plant as a permanent 
part of the company. Employing about 1,200 persons 
before the war, Freia now numbers about 600 on its 
rolls. 

As far as candy production is concerned, Freia has 
a capacity to produce about 5,000 tons of chocolates per 
year, but at the time of my visit was turning out around 
3,500 tons. The production capacity on each of two 
machines for the manufacture of bar chocolate is 160,000 
bars each day. Freia makes both a milk chocolate bar 
with almonds and a plain bar of dark chocolate. One 
of Freia’s special items is marzipan bread, chocolate 
covered and foil wrapped. Freia leaves the chocolate 
for three days in the conch to be beaten constantly night 
and day, in order to assure the quality of the product. 
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FIED COLORS e 


Candy that excites equally the senses of sight and taste is 
bound to sell better. Consequently, manufacturers find it 
profitably wise to combine Atlas color and flavor in their 
confectionery. You get a double-barreled sales appeal 
which hits the bull’s-eye for results. That’s because H. Kohn- 
stamm’s skilled technicians have developed these essential 
candy ingredients with a distinct quality difference. Why 
not discover this for yourself! We're fully equipped to supply 
or to create speciai Atlas colors and flavors to your indi- 


vidual specifications. 
tit > 
THE ATLAS LABEL P . x paatects vee 


Rays we < 


FIRST PRODUCERS OF CERTIFIED COLORS 


OHRSGTAMM ¢ COMPANY Enc. 


SSVARLICSaaePm res 1 
89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO 4735 DISTRICT BLVD., LOS ANGELES ll 
ATLANTA + BALTIMORE + BOSTON + CiNCINNATI + CLEVELAND + DALLAS + DETROIT - HOUSTON + INDIANAPOLIS + KANSAS 
CITY, MO.+ MINNEAPOLIS - NEW ORLEANS * OMAHA + PHILADELPHIA + PITTSBURGH + ST. LOUIS + SAN FRANCISCO 





THERE’S ONLY ONE 


Kight Vacenber 


Be sure to use ATLAS 1535 Wild Cherry—a num- 
ber you can’t go wrong with! It’s your direct line 
to greater hard-candy profits through delightfully 
natural-tasting flavors. Consistently appealing in 
quality, Atlas 1535 goes over big with candy- 
makers who find it unvarying in its strength and 
remarkably resistant to high temperatures. Eco- 
nomical, too—only one ounce really flavors 100 
Ibs. of candy. Discover these outstanding qualities 
for yourself. Place your trial order today! 


(ALL HEAT-RESISTANT) yy /, } Wy 


RASPBERRY ORANGE APPLE LIME 

GRAPE WILD CHERRY PEAR PEACH g-Candy 
PINEAPPLE BANANA LEMON RUM at 

STRAWBERRY RUM AND BUTTER 


hf 
e\gvot 


Other “1500 LINE” IMITATION FLAVORS (Su > 
Lf (Hb 


TRIAL GALLON $10.00. $9.50 PER GAL CASES (4-1 GALS.) 
(Delivered from our nearest warehouse) 
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FIRST PRODUCERS OF CERTIFIED COLORS 


OHRGTARNM &-¢ COMPANY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7 N-13 E. ILLINOIS ST, CHICAGO I] 4735 DISTRICT BLVD., LOS ANGELES Il! 
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WRAPPING OF EACH day’s ‘output is handled as rapidly as 
possible at Freia plant. Firm uses six wrapping machines on 
schedule ending around 11 o'clock at night. 


The result is an exceptionally fine textured chocolate, 
which has received wide acclaim. Six wrapping machines 
work into the night, until around 11 o’clock, to handle 
the day’s output as rapidly as possible. 

The company was founded by the late Johan Throne- 
Holst, whose son, Henning Throne-Holst, is chairman 
of the board for not only Freia but also for its allied 
companies, the Marabou plant at Stockholm, Sweden, 
and the Findus canning plant in Bjuv, Skane, Sweden. 

(An article on these plants appeared in the February, 
1949 isswe—Ed.) 

When Freia was founded the plant consisted of 
but one small room. Today the factory buildings for 
Freia alone cover over a block square. During the first 
years of the century, the early buildings were taken 
down and the plant rebuilt. Representing plans to 





revamp completely the existing plant, a scale model of the 
Freia plant of the future is on exhibition, with the work 
to go ahead as fast as building facilities will permit. 
Work of modernization meantime goes on constantly. 

Mr. Holst, the founder, was an advocate of beautiful, 
congenial surroundings for the plant employees and a 
well rounded program of activity. The Freia plant thus 
centers around the arts, with a beautiful garden open 
to the public at stated intervals. Its fountain and garden 
statues have been created by the greatest sculptors of 
Norway, and within the company lunchroom, beyond 
the garden, are murals by the famous Norwegian painter, 
Edward Munk, a modern. This dining room will seat 
600, and serves not only for a lunch room during the 
noon hours, but as a recreation room as well. A new 
kitchen for this lunchroom was being built, 

The company maintains a medical department, with 
a doctor and a nurse. The nurse is in constant attend- 
ance. The doctor, who is one of the best known professors 
of medicine in Norway, is available for consultation once 
each week. 

As still another phase of its personnel relations, Freia 
broadcasts music throughout the plant several times daily. 

Freia’s employees are quite active in sports and in the 
arts. Aside from the company sports teams, there is a 
dramatic organization, which had just recently visited 
the sister factory, Marabou, in Stockholm, Sweden, to 
present a play. 

One of the great treasures of the Freia firm is the 
piano which had formerly been owned by Edward Grieg, 
the famous Norwegian composer of the “Peer Gynt 
Suite” and other classics. This piano is a Beckstein 
instrument, and was presented to Freia’s about seven 
years ago. It is used occasionally by company artists 
for concert purposes, in the dining hall. 





Candy Association ews 


@® Ass’n of Manufacturers of Confectionery and 
Chocolate: A sanitation conference, sponsored by 
the group with the cooperation of NCA, was at- 
tended by approximately 80 members of New York 
candy plant production forces. State and local regu- 
latory officials spoke at the meeting. 


®National Confectioners Ass’n: Gerald S. Doolin, 
Sanitation director, is visiting 16 southern candy 
production centers from March 31 to May 6 to con- 
duct area sanitation meetings. Macon, Ga. is on 
the itinerary for April 14, and New Orleans will 
be visited April 22. Other cities on the schedule are: 
Louisville, Ky.; Nashville, Chattanooga, Tenn.; 
Atlanta, Columbus, Albany, Ga.; Mobile, Ala.; Nat- 
chez, Vicksburg, Miss.; Little Rock, Ark.; and 
Bloomington, II]. 


® National Candy Wholesalers Ass’n: Recent un- 
opposed elections by mail make the following men 
state councilmen for the association: 


Walter Bates, Wald-Bates Candy Co., Utica, 
N. Y.; William E. Lykens, Bone-Eagle & Co., Read- 
ing, Pa.; Charles Pyle, McDowell, Pyle & Co., Bal- 
timore, Md.; Louis Davis, Louis J. Davis Candy 
Co., Louisville, Ky.; Bob Lambert, Lambert-Em- 
merich, Jackson, Miss.; P. C. Rhea, Rhea Whole- 
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sale Co., Dyersburg, Tenn.; Sam M. Kizer, Capital 
Tobacco Corp., Charles City, Ia.; Lyle Caughey, 
Bemidji Candy Co., Bemidji, Minn.; Glen Miner, 
Lystad & Redick, Devils Lake, N. D.; Gene Green, 
Gene Green Wholesale Co., Olathe, Kan.; R. H. 
Lewis, Indiana Candy Co., New Albany, Ind. 


@ The Candy and Tobacco Table: Jobbers from 
Elmira and Binghamton, N. Y., met recently with 
candy wholesalers from adjacent cities to form 
this organization. It will meet monthly and is next 
scheduled for Binghamton. 


@ Joint Committee on Distributive Education: 
Twelve representatives compose the new body to 
expand sales training in the confectionery field. 
They are: E. J. McCoy, Canton, O., wholesaler, 
chairman; V. H. Gies, Mars, Inc.; Lester Ross- 
kam, Quaker City Chocolate & Confectionery Co.; 
R. W. Clare, New England Confectionery Co.; 
Fred D. Steffens, Walter H. Johnson Candy Co.; 
Harry Sifers, Sifers Valomilk Co.; Walter Keith, 
Henry Heide; John Casani, John Casani Co.; M. J. 
Herrick, Sweetheart Associated Companies; H. 
W. Loock, Allen, Son & Co.; Frank G. McFadden, 
McFadden-Lambert Co.; and I. L. Saffer, Saffer- 
Simon, Inc. The first meeting of the committee 
will be April 6-7 at the Stevens Hotel, Chicago. 
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VORCONIDENDRIN: A New Antioxidant 


for Fats and Oils 


by G. S. FISHER, LILLIAN KYAME, and W. G. BICKFORD! 


Southern Regional Research Laboratory 
New Orleans, Louisiana 


T has long been recognized that it is desirable, and 

in many cases essential, to improve the stability of 
animal and vegetable fats and oils to oxidative rancidity. 
Three methods have been used to improve the stability of 
fats, namely (1) careful control of processing condi- 
tions to retain the maximum amount of natural stability, 
(2) hydrogenation to reduce degree of unsaturation of 
the components which are the most susceptible to oxi- 
dative attack, and (3) addition to the fat of antioxidants 
or synergists. Each of these methods posseses merit but 
the degree of improvement which can be obtained by 
the first two is limited by the nature of the fat and the 
ultimate properties required in the finished products. 
Therefore much effort has been expended to finding 
suitable antioxidants for edible fats and oils. The prop- 
erties required of an effective antioxidant are that it 
should be (1) fat-soluble, (2) effective in low concen- 
trations, (3) colorless or nearly so, (4) relatively odor- 
less and tasteless, and (5) non-toxic in the concentrations 
used. It should also retain its effectiveness when the fat 
to which it has been added is incorporated in other prod- 
ucts. Few such antioxidants have been found for use 
in food products, principal among which are the toco- 
pherols, ascorbic and citric acids, gum guaiac, and 
nordihydroguaiaretic acid (NDGA). The two last-men- 
tioned are derived from certain resinous woods and 
represent naturally-occurring polyphenols. Many resin- 
ous woods contain related poyphenols and the present 
report is concerned with an investigation of the anti- 
oxidant properties of one of these natural products, 
namely conidendrin, and particularly with norconiden- 
drin, which is derived from conidendrin. 

Conidendrin has been isolated from a number of 
coniferous woods including western hemlock (1). Its 
structure and that of nordihydroguaiaretic acid are indi- 
cated by the following formulas. According to Pear (2) 
the sulfite waste liquors produced during pulping of 
western hemlock offers an unlimited and readily avail- 
able source of conidendrin in relatively pure form. 


Experimental Procedure 


Extraction of Conidendrin. Conidendrin was extracted 
from five-liter portions of sulfite waste liquor from 
western hemlock. Ether was used in earlier extractions 
but subsequent extractions were made in an extractor 
modified for use with trichloroethylene. Mechanical 
stirring was used to increase the contact between the sol- 
vent-water phases. Solvent was passed through the ap- 
paratus illustrated in Figure 1 at the rate of 0.5 to 1 
liter per hour for 5-10 hours. Most of the conidendrin 





1 Presented before the 38th Annual Meeting of the American Oil 
Chemists’ Society, New Orleans, this informative paper is used through 
courtesy of the Journal of the American Oil Chemists’ Society. 

2 One of the laboratories of the Bureau of Agriculture and Industrial 
Chemistry, Agricultural Research Administration, U. S. Department 
of Agriculture. 
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CONIDENDRIN NORDIHYOROGUAIARETIC 

Acid 
was precipitated in the boiler either before or after 
cooling the extract to room temperature, after which 
it was removed by filteration. An additional quantity 
of conidendrin was obtained by reducing the various 
mother liquors to about one-third of their original vol- 
umes, cooling and filtering. The total yield of crude 
product was about 0.75 g. per liter of waste liquor 
extracted. 

The crude conidendrin was recrystallized from 95 per 
cent ethanol. Because of the poor solubility of coni- 
dendrin in hot alcohol, crystallization was carried out in 
small batches using the mother liquor from the first 
batch as the solvent for the second batch, etc., until the 
concentration of the impurities in the mother liquor 
became too high for further satisfactory use. The final 
mother liquor was then reduced to a small volume and 
the conidendrin which separated was added to the next 
batch of crude product. The yield of purified conidendrin 
corresponded to 80 to 90 per cent of the original crude 
product. 

Preparation of Norconidendrin. Norconidendrin was 
prepared by treating conidendrin with hydrobromic 
acid in acetic acid solution. Although the structure of 
norconidendrin has not been completely established it 
appears that the reaction results in partial or complete 
removal of the two methyl groups of conidendrin to yield 
the corresponding phenol. 

The demethylation is carried out as follows: 5 g. of 
conidendrin once recrystallized from ethanol was dis- 
solved in 25 ml. of glacial acetic acid. Five g. of 48 
per cent hydrobromic acid was added to the solution 
and the mixture was refluxed for two hours after which 
2.5 g. of the hydrobromic acid was added and the 


_ solution. refluxed for an additional: three -hours... The 


dark brown reaction mixture was carefully neutralized 
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with a saturated solution of sodium bicarbonate to 
which a small amount of sodium hydrosulfite had been 
added, after which the norconidendrin was extracted 
with several 50-ml. portions of ether. The ethereal extract 
was washed, dried, and the solvent removed by evapora- 
tion. The product (3.25 g.), a light-tan, glassy solid, when 
added in a concentration of 0.01 per cent to a peanut 
oil from which most of the natural antioxidants had 
been removed had an antioxidant index of 3 to 4. A 
more active product was obtained, however, when 1.1 
g. of the crude norconidendrin was dispersed in 50 ml. 
of saturated sodium bicarbonate containing 5 ml. of 
ethanol and boiled for 10 minutes. After cooling the 
solution was filtered and 0.5 g. of sodium hydrosulfite 
was added to the filtrate, and the pH adjusted to 6.5 
with dilute sulfuric acid after which it was again heated 
to boiling. The pale yellow solution was cooled, filtered 
to remove the precipitated sulfur, and extracted with 
ether. The aqueous layer was adjusted to pH 3 and re- 
extracted with ether after again filtering out the precipi- 
tated sulfur. The combined ethereal extracts were washed 
three times with saturated sodium sulfate solution to 
which a little hydrosulfite had been added, dried over 
anhydrous sodium sulfate, filtered, and the solvent re- 
moved under vacuum. The last traces of sulfur were 
removed by dissolving the norconidendrin in a minimum 
amount of acetone and filtering, after which the acetone 
was removed under vacuum. The final product con- 
sisted of 0.6 g. of a nearly colorless, fluffy solid. 


Method of Testing Antioxidants. The antioxidant 
activity of the various products were compared by in- 
corporating them, per se or together with other antioxi- 
dants and synergists, in several fats and determining 
their stability by the active oxygen method (3). The 
stability, designated as AOM in the following table, is 
expressed in the number of hours required for the fat to 
reach 100 milliequivalents of peroxide per kilogram 
when aerated at 97.7° C. The effectiveness of the anti- 
oxidant is reported at antioxidant index or ratio of the 
AOM of the treated to the untreated fat. 


The antioxidants were added to the fats in the form 
of 1-4 ml. of alcoholic solution. In each case 2 ml. of 
ethanol was added to the control. The fat and alcoholic 
solution of the antioxidant were thoroughly mixed and 
heated to ca. 97° C. in a water bath prior to determining 
the stability of the fat. 


The fats used included hydrogenated and unhydro- 
genated oils and a peanut oil from which as much of 
the natural antioxidants as possible had been removed 
by adsorption on alumina and carbon (4), (tocopherol 
0.001%) prior to deodorization. 


TABLE 1. 


Antioxidant Activity of Norconidendrin at Various 
Concentrations. 
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Results and Discussion 


_ Conidendrin and norconidendrin (NC) were added 
in 0.05 per cent concentration to hydrogenated cotton- 
seed, peanut, and antioxidant-free peanut oils having 
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Fig. 1. Extractor used for recovery of conidendrin from sul- 
fite waste liquor. 


AOM values of 160, 15, and 3 hours, respectively. No 
improvement in these values was observed by the addi- 
tion of conidendrin, whereas addition of norconidendrin 
increased them to 600, 57, and 50 hours, respectively. 


The effect of the addition of norconidendrin in con- 
centrations of 0.001 to 0.10 per cent to refined cotton- 
seed and peanut oils and an antioxidant-free peanut oil 
are shown in Table 1. From these data it is evdent that 
the antioxidant activity increased with increased con- 
centration of norconidendrin. 


It is also apparent that norconidendrin possesses a 
relatively low activity in cottonseed oil compared with 
that observed with the two peanut oils. The data given 
in Table 2 indicate that norconidendrin possesses a 
similarly low activity in soybean and rice bran oils. 


TABLE 2. 


Relative Antioxidant Activity of Norconidendrin in 
Various Refined Oils 








Antioxidant index 














0.01% 0.025% 
antioxidant | antioxidant 
Cottonseed | 1.6 1.9 
Peanut, 0-317... | 2.2 3.3 
Peanut, 0-406... 2.3 2.6 
a, | 1.9 2.4 
ESSERE ASE NE ' 1.4 1.7 





The antioxidant activity of norconidendrin, nordi- 
hydroguaiaretic acid, catechol, and hydroquinone in 
cottonseed and peanut oils are compared in Table 3. 
The data in this table demonstrate that all of the poly- 
phenolic antioxidants tested are appreciably less effec- 
tive in cottonseed than in peanut oil. - 


Data showing the comparative effect of additions of 
0.01 per cent of norconidendrin in stabilizing cotton- 
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TABLE ¢ 


Comparison of Activity of Norconidendrin (0.01%) With and Without Other Added Antioxidants or Synergists. 













































| Cottonseed oil Peanut oil Antioxidant-free peanut 
0-409 0-317 vil. GO-317 
Antioxidant 

—_— Index = Index — Index 
FRING ccccccntnvecceecconensquansnenungiianegsachtetacserneneusbusenesnebestennesone 9.3 1.0 9.3 Ai) 3.0 1.0 
Norcunidemdrin (0.015 ).......cccccccccccorscccsesccesccccsovccessescvcccsssoneeee 14.5 1.5 20.0 2.2 18.2 6.1 
Citric acid (0.003% ).....-.... 18.0 1.9 15.0 1.6 42 1.4 
NC + citric acid (0.005%)... 23.2 2.5 32.0 3.4 27.0 9.0 
Ascorbic acid (0.005% ).......... 21.3 2.3 23.0 2.5 3.6 1.2 
NC + ascorbic acid (0.005% ). 26.0 2.7 $7.5 4.0 26.0 8.7 
BgPO, (00.0019 ) ...ccccececceeeses 18.0 1.9 14.0 1.5 4.0 1.3 
NC + HaPO, (0.001%)... 24.0 2.6 28.5 3.1 23.7 7.9 
a-Tocopherol (0.05% ).......... 10.0 1.1 9.5 1.1 11.5 3.8 
NC + a-tocopherol (0.05% )..........06+ 14.0 1.5 18.5 2.0 14.5 4.8 
Nordihydroguaiaretic acid (0.01%) ol 12.0 1.3 18.5 2.0 12.8 4.3 
NDGA + citric acid (0.005%, )..............000+--0-sesserescseccsencntescosceoes 28.5 3.1 44.0 4.1 28.5 9.5 





seed and peanut oils in the presence and absence of 
other antioxidants and inhibitors are given in Table 4. 
Examination of these data indicate that the acid-type 
inhibitors or synergists when used alone were more 
effective in improving the stability of refined cotton- 
seed and peanut oils than were either of the poly- 
phenolic inhibitors, but in all cases combinations of the 
two were superior to any one alone. In the case of the 
antioxidant-free peanut oil, the acid-type synergists were 
entirely ineffective, whereas the polyphenolic antioxi- 
dants were highly effective and combinations of antioxi- 
dants and synergists were markedly so. 


Since it is often adventageous to add an antioxidant 
to a refined oil prior to deodorization, a comparison 


TABLE 5. 


Comparison of Activity of Norconidendrin and Other 
Antioxidants in Cottonseed and Peanut Oils. 
































Cottonseed oil Peanut oil 
0-409 0-406 
Antioxidant Cone - 
‘h AOM AOM 

hrs. | Index hrs. Index 
Dliccistseciicdiiiscnddeeal) ‘ideas ws | 1.0 16.0 1.0 
Noreonidendrin. O01 14.5 | 1.5 36.0 2.3 
| ETE O01 12.0 1.3 35.3 2.2 
Noreonidendrin. O.025 15.0 | 1.6 42.0 2.6 
NDGA....ccccccccocseesssenseters 0.025 12.8 | 1.4 46.0 | 2.9 
Catechol.......... sooes-.0 CORE lo | 1.2 37.5 2.3 
ilydroquinone............... 0.025 22.6 2.4 59.0 | 3.7 


| 
| 


was made of the stability uf cottonseed and peanut oils 
to which norconidendrin had been added prior to and 
after deodorization. Small samples (20 g.) of cotton- 
seed and peanut oils, treated as indicated in Table 5, 
were deodorized for two hours at 200° C. (392° F.). 
The antioxidant was added in the form of its alcoholic 
solution and a corresponding amount of alcohol was 
added to the control oil. The data in Table 5 indicate 
that norconidendrin has approximately the same effec- 
tiveness in these oils whether added before or after 
deodorization. The deodorized oils were bland and un- 
changed in color as a result of the addition of norconi- 
dendrin prior to deodorization. 

The effectiveness of norconidendrin in hydrogenated 
cottonseed and peanut oils is shown in Table 6. 


Since it has been shown by various workers that 
NDGA and gum guaiac are relatively active antioxi- 
dants for lard, it was of interest to compare the activity 
of the structurally related norconidendrin in this sub- 
strate. It was tested alone and in combination with 


TABLE 5. 


Comparative Stabilities of Redeodorized Cottonseed and Peanut Oils 
Containing Norconidendrin (0.01%) and Norconidendrin 
(0.01%) Plus Ascorbic Acid (0.005%). 








Peanut oil 























Cottonseed oil 
antiox! Rede- 
Antioxidant odorized| AOM AOM 
hrs. Index hrs. Index 
None haictihidtesneiaseimeneeaneupeniin No 10.0 1.0 9.3 1.0 
TD Yes 9.0 1.0 6.7 1.0 
Norconidendrin.. a No 16.0 1.6 20.0 2.2 
Norconidendrin............. Yes 17.5 1.9 18.5 2.8 
NC + ascorbic acid........ No 23.0 2.3 37.5 4.0 
NC + ascorbie acid........ Yes 21.5 2.4 26.0 3.9 


other antioxidants in a commercial sample of prime 
steam lard and the results are given in Table 7. 

On the basis of these data norconidendrin appears 
to possess approximately the same antioxidant activity 
as NDGA in lard. The combination of norconidendrin 
and NDGA in a total concentration of 0.01 per cent 


TABLE 7. 


The Antioxidant Activity of Norconidendrin in Lard With and 
Without Other Added Antioxidants. 


AOM 

















Antioxidant hrs. Index 
III isi cnicn inipsieateneiidetdiainiitinidenbaliimneinsmensntnninigneetioyenatninnnnneyene 3 1.0 
Norconidendrin (0.01%). ea 22 7.3 
W(t ee = 25 8.3 
NC (0.01%) + NDGA (0.01%)... 34 11.3 
NC (0.005%) + NDGA (0.0059 28 9.3 
Alpha-Tocopherol (0.05% )..........--- 14 4.7 
Gamma-Tocopherol (0.059% ) ..ccccccccecceeeeeeres 29 9.7 
NC (0.01%) + alpha-tocopherol (0.05% ).. 20 6.7 
NC (0.01%) + gamma-tocopherol (0.05% ). 41 13.7 
NDGA (0.01%) + alpha-tocopherol (0.05% ). 20 6.7 
NDGA 60.01% ) + gamma-tocopherol (0.05% )........... 43 14.1 





is slightly more effective than either antioxidant alone 
in 0.01 per cent concentration. Combinations of the 
polyphenolic antioxidants and y-tocopherol are more 
effective and combinations of the polyphenolic anti- 


(Please turn to page 72) 












































TABLE 6. 
Activity of Norconidendrin in Hydrogenated Oils 
Ilydrogenated Hydrogenated Hydrogenated 
peanut oil? peanut oil? | cottonseed oil? 
Antioxidant Cone HO-406 W HO.406-R. CO-60 C 
Type % 
AOM AOM : AOM 
hrs. Index hrs. [Index hrs. Index 
None...... Dihthineinnaennmeen i deme 110 1.0 228 1.0 149 1.0 
Norconidendrin 0.01 221 2.0 400 1.8 205 1.4 
WereonidenGrin............cccccc.ccccccccscsoveecccvoscossocccoee 0.025 332 3.0 435 1.9 292 2.0 
Nordihydroguaiareti¢ acid 0.01 236 2.1 476 ' $4 260 1.7 





1 Jodine value 66.8. ?Todine value 67.4. * Iodine value 58.1. 
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by CLETUS GALLAGHER 


New England District Manager, 
Products Dept., California Fruit Growers Exchange 


w= THE SUMMER production season drawing near, 
the candy manufacturer is faced with the problem 
of producing confections that will withstand the climatic 
conditions of high temperature and excessive humidity 
experienced during the warm weather months. Since 
citrus pectin jellies have come to enjoy an ever-increasing 
acceptance as a brilliant and worthy component of the 
summer assortment, it is the purpose of this article to 
discuss production procedures that will result in mer- 
chandise with the greatest resistance to the hazards of 
summer humidity; namely, sweating and stickiness. 


Pectin confectionery jellies are produced by bringing 
sugar, corn sirup, pectin, acid, and water through heat 
evaporation to the proper relationship for jell formation. 
During this cooking process certain changes take place to 
modify the ingredients of the batch. Carbohydrates, espe- 
cially sucrose, heated to high temperatures in the presence 
of acid and water, are hydrolized, resulting in a finished 
jelly containing dextrin, maltose and dextrose derived 
from the cane or beet sugar in addition to pectin, acid, 
and water. With these ingredients present in the right 
relative percentages, jelly candy can be made to with- 
stand any climatic condition and to possess a shelf life 
surpassed by very few food products. 

Sweating of confectionery pectin jellies is the result 
of a disproportion of the relative percentages of their 
ingredients—such as an excessive percentage of corn 
sirup; too high a percentage of water; insufficient amount 
of pectin; or an excessive amount of invert sugar. With 
the standard ingredients formula tabulated below, the 
first two of the above listed discrepancies are automati- 
cally eliminated and the amount of pectin provided in 
the formula is adequate. However, two possibilities for 
pectin deficiency still exist: (1) incomplete dissolving of 
the pectin and (2) breaking down (degrading) of it 
caused by too long a cooking period or too high an 
alkalinity in the batch or a combination of the two. 
Finally, invert sugar, which is always formed during the 
cooking process in varying amounts, depénding upon the 
time required to cook the batch and the degree of its 
acidity, is the real variable in the ingredients picture 
and, since it is hygroscopic, rates as the principal con- 
tributors in most cases of sweating. 

The initial essential in the production procedure is a 
thorough and rapid dissolving of all the pectin. One 
pound of 150 grade pectin can be dissolved in a minimum 
of three gallons of water by means of high speed agita- 
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How to Use Pectin, Control “Sweating” 


ummer Confections 


This helpful article on citrus pectin jellies by Mr. Gallagher, 
shown above at left, is a condensation of his recent paper pre- 
pared for the American Association of Candy Technologists. 







tion (1750 r.p.m.), or it may be thoroughly mixed with 
approximately eight times its weight of granulated sugar 
and poured into previously heated water (110° to 
150° F.) in the cooking kettle with thorough agitation 
and low application of heat until the batch boils vigor- 
ously. However, in this instance, because of the decreased 
solubility caused by the sugar together with the limited 
batch size, which at this stage of the procedure is so far 
dewn in the steam-jacketed portion of the kettle, an 
increase in the amount of water is necessary for complete 
solution of the pectin in the time allocated in the produc- 
tion schedule. Under normal factory conditions the 





INGREDIENTS FORMULA FOR A STANDARD BATCH OF 
CONFECTIONERY JELLY 


MENGE co cecene hanced sa ueetadeeee 12. gals 
PY citatidivedwicksdsubantathedeetacebes 100 = Ibs. 
I oe oo Hin cictnkueceaas bécasnnene 100 Ibs. . 
150 grade slow set citrus pectin............ 2% lbs. 
Ce SED - LL hc curse deneeotance 10_—s ozs. 
NN EEE COE 7 PEO SE 4% ozs 
I Ci kn kd enaneaen ee As desired 


Cook to 226° F. or above. 


amount of water required usually falls within the range 
of from four to five gallons per pound of 150 grade 
pectin. Prolonged cooking caused by insulation of the 
walls of the cooking kettle and poor heat transfer 
throughout the batch, due to incomplete solution of the 
pectin, is, in addition to being a needless waste of pectin, 
responsible for an excessive increase in the amount of 
invert sugar and may in some instances result in some 
degrading of the pectin, all of which are contributing 
causes to sweating. 

The setting time of pectin jelly candies is regulated by 
adjusting the active acidity (hydrogen ion concentration ) 
of the batch with a combination of citric acid and an 
alkaline buffer salt, such as sodium citrate or sodium 
acetate. During the cooking process the pH should be 
slightly within the acid range to avoid browning reaction 
and possible degradation of the pectin and still high 
enough to retard the rate of production of invert sugar. 
A practical procedure is to add all the buffer salt and 
from 4 to % of the total amount of citric acid in with 
the pectin sugar mixture at the beginning of the cook 
(44 of the total amount of acid is desirable when using 
water of negative alkalinity—pH below 7—with a cor- 
responding increase in the acid to one-half the total 
amount for batches made with water of high alkalinity). 
Then, just before transferring the finished batch to the 
mogul, the remainder of the acid dissolved in a little water 
is added to drop the pH within the setting range. 

Acid tartness in the jelly may be adjusted to any de- 
sired degree by varying the amount of buffer salt to main- 
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tain an equitable pH. Likewise, a similar adjustment 
must be made for the acid or alkaline salt constituents 
of any natural substance, such as crushed fruits, fruit 
juices, cocoa, etc., which may be added to the batch as 
a part of the flavor unit. Most standard handbook for- 
mulas make these adjustments. 

Inherently, jellies containing less moisture (cooked to 
higher temperatures) are more resistant to sweating and 
more durable for bulk handling, such as panning or bulk 
packaging. However, if this higher solids content can 
only be reached by a prolonged extension of the cooking 
period, resulting in an excessive increase in the develop- 
ment of invert sugar, the jelly will then be more hygro- 
scopic and, instead of being more resistant to sweating, 
will have its sweating potential increased. 

The limit of the batch size is determined by the time 
required to cook it and the time required for its deposit. 
The total cooking period should not exceed 30 minutes, 
preferably not over 18 or 20 minutes. The time required 
after the addition of the final amount of acid until all the 
batch is deposited should not exceed 15 or, at most, 20 
minutes, preferably from 6 to 10 minutes. In large batch 
production requiring more than 15 or 18 minutes for de- 
posit, it is advisable during the humid summer months to 
add the acid at an intermediate stage between the cook- 
ing kettle and the mogul to portions of the batch which 





can be deposited within the desired time limit, as the 
temperature and acidity of the batch at this stage is con- 
ducive to further inversion of the sugar. 

The above ingredients formula can now be rewritten on 
the basis of production procedure: 


Citrus Pectin Jetty Canpy—AcTuAL PLANT 
OPERATION RECORD 


Water—(pH 8.00 heated to 140° F.) ........ 12 gals. 
EE LOI OED SOON 20 sibs. 
150 grade slow set citrus pectin............ 2% Ibs. 
Tt CD 1° os «cans oatedengee kan kaces 4% ozs. 
Oe ae en re ek aes 2 = ozs. 


Add with agitation 
Then heat to vigorous boil and add in 


successive portions 
ED OID hvala wan 00 a kaa dhe han kston 80 Ibs. 
CC Soni an baduseueanenewenagese 100 Ibs. 


Cook rapidly to 227° F. 
Cooking time, 22 minutes—pH 4.28 
Flavor and color and then add 
Citric acid (dissolved in water) ............ 8 ozs. 
Deposit immediately (do not add acid until 
mogul is ready.) 
Deposit time, 8 minutes—pH 3.49 


Time in starch, 24 hours (minimum 8 hours) 

Per cent reducing sugars coming out of starch—not 
determined—(should not exceed 30% on total solids 
basis, gradually increasing during shelf life to 33% 
or 34%). 





NCA Convention Program, Committees 


@ National Confectioners’ Ass’n: A general, tenta- 
tive schedule is announced for the 66th annual 
convention and 23rd confectionery exposition at 
Chicago’s Stevens Hotel June 5-9, 1949. Entertain- 
ment has been arranged for the opening evening in 
a “Western Style” get-together. A golf tournament 
will be held Monday, June 6, the opening day of 
the exposition. Business programs will be conducted 
during the following three days, with a production 
forum scheduled for Wednesday evening, June 8. 
The program will be concluded with a dinner dance 
Thursday night, June 9. 

The schedule: Sunday, June 5—Sunday Get- 
Together, “Western Style,” 5 to 11 P. M. Monday, 
June 6—Golf, 9 A.M.; Exposition, 2 to 9 P.M. Tues- 
day, June 7—Business Program, 10 A.M.; Exposi- 
tion, 2 to 9 P.M.; Wednesday, June 8—Business 
Program, 10 A.M.; Exposition, 11 A.M. to 8 P.M.; 
Production Forum, 8 P. M. Thursday, June 9— 
Business Program, 10 A.M.; Exposition, 12 Noon 
to 5 P.M.; Dinner Dance, 7 P.M. 

More than 50 men and women of the confec- 
tionery industry are serving on the convention and 
exposition committees. Chairmen and members 
of the committees are: 

Program: Victor H. Gies, Mars, Inc., chairman; Paul D. 
Allman, The Cracker Jack Co.; W. C. Dickmeyer, Wayne 
Candies, Inc.; Frank K. Gleason, E. J. Brach & Sons; Ira 
Golan, Flavour Candy Co.; G. Lloyd Latten, Schutter Candy 
Div. of Universal Match Corp.; Robert B. Schnering, Curtiss 
Candy Co.; Charles F. Scully, Williamson Candy Co.; Fred 
Amend, Fred W. Amend Co.; Paul M. Beich, Paul F. Beich 
Co.; John M. Lavezzorio, Peanut Specialty Co., and Samuel T. 
Gay, Queen Anne Candy Co. 

Exposition: David O’Connor, Penick & Ford, Ltd. Inc., chair- 
man; Bernard Corcoran, Phillippine Desiccated Coconut Corp. ; 
Claude Covert, Vacuum Candy Machinery Co.; Don S. Greer, 
J. W. Greer Co.; Harry P. Haldt, Franklin Baker Div., Gen- 
eral Food Corp.; Robert D. Handley, Sylvania Div., American 
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Viscose Corp.; James A. King, The Nulomoline Co.; Wm. 
H. Kopp, National Equipment Corp.; G. A. Mohlman, Package 
Machinery Co.; W. F. Olsen, Curtiss Candy Co.; Buckley C. 
Robbins, Cellophane Div., E. I. DuPont de Nemours & Co.; 
Robert E. Savage, Robert E. Savage Co.; F. H. Schleicher, 
Schleicher Paper Box Co.; Harold Sullivan, The Shotwell Mfg. 
Co.; Joseph H. Voss, Voss Belting & Specialty Co., and E. 
W. Walters, King Cole Candies, Inc. 

Sunday Get-Together: W. Melville Cribbs, Melville Confec- 
tions, Inc., chairman; Preston K. Farley, Farley Mfg. Co.; 
Richard B. Kimbell, Kimbell Candy Co.; Howard J. Roeser, 
The Shotwell Mfg. Co.; Howard B. Stark, Howard B. Stark 
Co; and Paul R. Trent, Leaf Gum Co. 

Golf: O. Walter Johnson, The Callerman Co., chairman; 
John G. Johnson, Walter H. Johnson Candy Co.; Paul E. 
Forsman, C. F. Forsman Co.; Frank Forbes, Wood & Selick, 
Inc.; Raymond J. Iversen, Nutrine Candy Co.; A. L. Manning, 
Melville Confections, Inc.; R. M. Rolleston, Williamson Candy 
Co.; Frank E. Whitmer, Steven Candy Kitchens, Inc. 

Dinner Dance: Neal V. Diller, Nutrine Candy Co., chair- 
man; Henry Blommer, The Blommer Chocolate Co.; A. Fred 
Rathbun, Fred W. Amend Co.; Elmer C. Voight, Elmcrest 
Candies, Inc.; Joseph Mandel, Calico Candy Co. 

Housing: E. Worthy Walters, King Cole Candies, Inc. 
chairman; Byron A. Cain, The Shotwell Mfg. Co.; Max L. 
Gartner, Fascination Candy Co.; Frank H. Hanscom, Walter 
H. Johnson Candy Co. 

Ladies’ Entertainment: H. Stanley Graflund, The Shotwell 
Mfg. Co., chairman; Mesdames Beth McCurdy Bukar; W. 
Melville Cribbs; Neal V. Diller; Philip P. Gott; H. Stanley 
Graflund; O. Walter Johnson; Jack G. Kimbell; Arthur L. 
Stang; Elmer C. Voight and E. Worthy Walters. 

Resolutions: Harry R. Chapman, New England Confectionery 
Co., chairman; Oscar B. Elmer, Elmer Candy Co.; Herman 
L. Heide, Henry Heide, Inc.; John H. Jacobs, O. P. Baur 
Confectionery Co.; Bob McCormack, Bobs Candy & Peanut 
Co.; Cecil H. McKinstry, Imperial Candy Co.; Lester G. 
Rosskam, Quaker City Chocolate & Confectionery Co.; Ken- 
neth L. White, Awful Fresh MacFarlane; George H. Wil- 
liamson, Williamson Candy Co.; William A. Yantis, Chase 
Candy Co.; and Herbert G. Ziegler, Geo. Ziegler Co. 
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Southern City Places Whitman's First in Boxed Field 


Birmingham's Candy Survey tor (949 


(3* OF THE FIRST consumer sur- 
veys released for 1949 lists Baby 
Ruth as the favorite non-chocolate 
bar among candy bar buyers in Birm- 
ingham, Ala., third largest city in the 
South according to the latest census 
figures. Hershey ranked as over-all 
favorite in bars with 43.1 per cent 
of those surveyed giving it first place. 
Baby Ruth’s percentage was 18.6, and 
Peter Paul Mounds was third with 
14.6 per cent. 

The number of families covered in 
the analysis totaled 3,800, which is 
3.02 per cent of the metropolitan 
area's family population. The 1947 
census estimates this sector’s total 
population at 502,398. A percentage 
of 84.8 of those surveyed are candy 
bar users, the figures reveal. Largest 
users (87.5 per cent) by income 
classification are those in the $20- 
-$40 rental group. Second is the 
under-$20 group, 86.9 per cent; 
third, $40-$65 group, 84 per cent; 
and last, $65-and-up renters, 78.2 
per cent. 

Only 10 bars were named as first 
choice by 1 per cent or more of the 
buyers and 12 were given as second 
choices by 1 per cent or more. Milky 
Way was fourth with 3.6 per cent; 
Almond Joy, fifth, 3.6 percent; 
Brock, sixth, 2.3 per cent; Butter- 
finger, seventh, 2 per cent; Mars, 
eighth, 1.6 per cent; Mr. Goodbar, 
ninth, 1.1 per cent; and Oh Henry, 
1 per cent. Hershey and Mr. Good- 
bar were the only solid chocolate 
bars placed in the top 10. 

Second choices were somewhat 
varied in order of preference from 
first choice rankings. Hershey re- 
ceived the most choices in this sec- 
tion, also, with 20.8 per cent, and 
Baby Ruth again led the non-choco- 
late bars with 17 per cent. Peter Paul 
Mounds was a close third with 16.4 
per cent, and Milky Way was fourth 


for April, 1949 


Hershey, Baby Ruth and Mounds Tops in Bar Preferences 


with 11.3 per cent. Butterfinger was 
fifth in this group with 7 per cent; 
Almond Joy was sixth, 6.8 per cent; 
Mars, seventh, 3.1 per cent; Brock, 
eighth, 2.9 per cent; Oh Henry, 
ninth, 2.1 per cent; Snicker, tenth, 
1.7 per cent; Mr. Goodbar, eleventh, 
15 per cent; and Power House, 
twelfth, 1 per cent. 

The survey, taken by The Birming- 
ham News-Age-Herald, is the first 


Whitman’s by 23.2 per cent of the 
families buying this type of candy. 
Mary Ball was second with 18.7 per 
cent; Belle Camp, third, 13.6 per 
cent; Norris, fourth, 9.9 per cent; 
Nunnally’s, fifth, 4.2 per cent; and 
Russell Stover, sixth, 2.2 per cent. 
Six more brands received between 1 
and 2 per cent of the first choices, 
and the other 20 per cent of boxed 
candy buyers were divided among a 








Birmingham Consumer Bar Preferences 
PER CENT OF ALL FAMILIES THAT TOTAL BIRMINGHAM FAMILIES 
BUY CANDY BARS USING EACH BRAND 
~— First Choice Second Choice First Choice Second Choice 
Hershey... sind 43.1% 20.8% 46,076 20,397 
Baby Ruth. a Dn 18.6 17.0 19,932 16,676 
Peter Paul Mounds... ‘ 14.1 16.4 15,115 16,112 
ie sect 6.2 11.3 6,677 11,129 
Almond Joy.... Be 3.6 6.8 3,820 6,677 
TD eee 23 29 2,458 2,890 
Butterfinger. 2.0 7.0 2,193 6,843 
- ie Seon ; 1.6 3.1 1,661 3,023 ; 
‘ 
Mr. Goodbar 11 15 1,163 1,462 ‘ 
ON cet taciteesiaescensiannes 1.0 2.1 ‘ 1,096 2,093 } 
ao ccccxcniaceometoeiers 17 1,628 
Power House....... 1.0 997 
Don't Know ; 0.9 1.2 997 1,129 
* Miscellaneous i 55 7.2 5.913 7.076 
ctnctaden tants tam than 10% i RS ig Fi i Pat 








made by that newspaper, and is pat- 
terned after the quarter-century, 
time-tested methods of the Milwaukee 
Journal. This type of consumer analy- 
sis is stressed as a personal, instead 
of a mail survey. Questionnaires 
are mailed out, but they must be re- 
turned in person and gone over with 
a trained interviewer. A large bag 
of groceries is offered as an induce- 
ment to each person filling out the 
questionnaire. 


Boxed candy was also included in 
the survey. Preference was accorded 


number of miscellaneous brands, or 
else “didn’t know.” Seventh place 
went to Julia Stevens, 1.8 per cent; 
eighth was Pangburn’s, 1.6 per cent; 
ninth, Brach’s, 1.5 per cent; tenth, 
Schrafft’s, 1.3 per cent (598 fami- 
lies); eleventh, Loveman’s, 1.3 per 
cent, (565 families); and twelfth, 
Holly Carter, 1 per cent. 

Users of boxed candy total 35.1 
per cent of the Birmingham families. 
Income groups. usually buy candy in 
boxes in percentages of relation to 
their income, and this is again borne 
out in the Birmingham survey. The 
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$65-and-up rent-paying group is first 
with 45.7 per cent of the families as 
boxed candy buyers. The $40-$65 
renters are second with 39.8 per cent; 
$20-$40 rent group, third, 34.1 per 
cent; and under-$20 renters, 26.2 per 
cent. These figures might be mis- 
leading if it is not pointed out that 
the number of box buyers in the $65- 
and-up group is smaller in total fam- 
ilies than any of the other groups. 
(Note Table 2.) 

Over 150 products are reported in 
the brand preference survey, as well 
as a great deal of factual information 
about the city’s families and homes. 
Population of the 32 precincts was 
used as a basis for assigning the 
number of the 3,800 desired inter- 
views to each precinct. To break- 
down the sampling for greater accu- 
racy, a percentage based on the rela- 
tive Negro population in each pre- 





Table 1 
BAR BUYERS BY 
RENTAL GROUPS 


$65 rent and up .................... 78.2% 
$40-$65 rent .......................... 84.0% 
$20-$40 rent ............................ 87.5% 
Under $20 rent ...................... 86.9% 





cinct was assigned for Negroes to 
fill. City directories were used for 
the most part in selecting names to 
send questionnaires. Three succes- 
sive mailings were used. The first 
mailing was uniform for all precincts, 
but later mailings were controlled to 
complete the desired quota from each 
city precinct. 








Considering that it was the first 
year of The Birmingham News-Age- 
Herald’s survey, the analysists re- 





Table 2 
BOXED CANDY BUYERS BY 
RENTAL GROUPS 


$65 rent and up .................--- 45.7% 
ES See ae 39.8% 
$20-$40 rent .......................... 34.1% 
Under $20 rent ...................... 26.2% 





ceived what they considered “an ex- 
cellent return” from their first mail- 
ing. A total of 44.5 per cent of re- 
turns were obtained from this mail- 
ing, and the other two mailings were 


much the same. Of the 4,300 ques- 
tionnaires accepted only 3,800 were 
used, and careful control of the 
sample throughout the survey in- 
sured well over a 3 per cent sample 
of the market, evenly distributed 
over the entire area. 

Wrigley (unspecified) led in chew- 
ing gum preference with 44 per cent, 
followed by Beech-Nut (unspeci- 
fied) with 12.5 per cent. The only 
other brand mentioned was Dentyne, 
3.8 per cent. Three types of Wrig- 
ley’s were specifically named as first 
choice—Doubiemint, Juicy Fruit, and 
Spearmint, in that order—to make 
the Wrigley total 72 per cent in 
preference. Chewing gum users to- 
taled 93.3 per cent of the population. 





Brand 


Whitman's... 
Mary Ball 
Belle Camp 
Norris 


Nunnally's 
Russell Stover 
Julia Stevens 
Pangburn's 


Brach's 
Loveman's 
Schrafft's..._ 
Holly Carter 
Don't Know 
* Miscellaneous 


*includes brands less than 1.0% 


Birmingham Boxed Candy Preferences 


Per cent of all families Total Birmingham 

that buy candy in families using 
boxes each brand 
23.2% 10,298 
18.7 8.272 
13.6 6.013 

99 4,385 

42 1,860 

2.2 963 

18 797 

16 698 

5 664 

1.3 565 

1.3 598 

1.0 465 

7.3 3.189 

12.4 5.515 

















LETTERS 


Licorice Formula 











In seeking a good formula for 
manufacturing licorice, 1 have been 
directed to you. We would be in- 
terested in obtaining a formula for 
producing a licorice product, which 
could be extruded to form a firm 
cylindrical rod from about 1/8 to 
3/16 of an inch diameter. If you 
have any information concerning 
such a formulation, we would highly 
appreciate your forwarding same to 
us. 

—New Jersey 

REPLY: Following formula will 
provide a starting point from which 
you should be able to produce the 
type of licorice suitable for extrud- 
ing: 
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21% lbs. block licorice 
351% lbs. raw sugar 
29 lbs. molasses 
29 Ibs. flour 
4 lbs. gelatine 
anise oil as desired. 

Use enough water to dissolve the 
sugar, add the molasses and the lico- 
rice previously made into a syrup 
by the addition of a little water. 
Warm slowly while stirring. Care- 
fully add the flour when the other in- 
gredients are dissolved, and break 
up the lumps which may form. Add 
the gelatine which has been soaked 
in cold water. Continue heating and 
stirring (haste is dangerous) and 
when consistency desired is obtained 
(judged by string), remove from 
fire. Pass through the extruder 
which is well greased and catch small 
rods on greased trays, which are 
stored in a dry hot room at 140-120 
F. until dry. Harder goods may be 





obtained by increasing the amount 
of sugar. 
Another formula is as follows: 
2 lbs. block licorice 
8 lbs. sugar 
4, lbs. sheet gelatine 
12 lbs. wheat flour 
6 lbs. caramel color 
11% gals. water 
black color as desired 


Dissolve the licorice and sugar 
with water and a little heat. Strain. 
Add the gelatine soaked in cold 
water, add the color and slowly stir 
in the flour. Continue cooking 
slowly, stirring until consistency is 
as desired. Pass thru extruder and 
store on metal trays in hot room 
until dry. Possibly the addition of 
1 or 2 lbs. of corn syrup may prove 
beneficial. 


The selection of proper grease for 
your extrusion machine is important, 
then thorough lubrication. 
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Recent Patents 


DITOR’S NOTE: As another service for its readers, 

THE MANUFACTURING CONFECTIONER with this issue 
introduces a new series of articles concerning patents of 
especial interest to the confectionery manufacturers. The 
material is from official government sources. Names 
and addresses of patent owners are included, so that 
interested parties may directly contact them should they 
so desire. 


Available for Licensing or Sale 


PAT. 2,451,882; “Liquid Proportioning Gauge or Indi- 
cator’— PATENTED Oct. 19, 1948—A sight gauge is 
connected in a pipe line adjacent a pump for determining 
the proportion of light and heavy liquid as the mixture 
flows through the pipe. Upper and lower outlet pipes 
connected to a liquid chamber connect with a pipe which 
leads to the inside of the pump. A sight gauge is con- 
nected above and below baffles in the chamber. The two 
liquids are visible in the gauge and weigh the same as 
the mixture in the chamber. A line of demarcation in 
the gauge moves up or down in response to changes in 
proportion of the amount of each liquid in the chamber. 
(Owner) Walter C. J. Smith, 2256 Queen St., Regina, 
Saskatchewan, Canada. (Group 35-65. Reg. No. 18, 796.) 


U. S. Government Owned Patents 


The following patents have been assigned by the in- 
ventors to the United States of America as represented 
by the Secretary of Agriculture. Licenses to practice the 
inventions will be issued on a royalty-free, non-exclusive, 
non-transferable, revocable basis. Applications for li- 
censes should be addressed to the Bureau of Agricultural 
and Industrial Chemistry, U. S. Department of Agricul- 
ture, Washington, D. C.: 


PAT. 2,445,931; “Process of Extraction from Vegetable 
Materials”—pateNTeD July 27, 1948—Fatty oils and 
waxy solids are extracted from vegetable materials, such 
as soybeans, cottonseed, flaxseed, peanuts, tung nuts, and 
the like, with a lower alcohol (ethanol). The material is 
subjected to hot alcohol, and the extract cooled until oil 
separates (about 20° C. or lower). The oil is separated 
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and the alcohol further cooled to separate solid material. 
The alcohol is then re-used without distillation refinement 
for further extraction of the material. The two cooling 
steps may be combined to cause removal of oil and 
solids together. The process has become known as the 
“no distillation” process. (Group 28-23. Reg. No. 18.- 
806. ) 


PAT. 2,450,586; “Process for Saccharifying Plant Ma- 
terials” —PATENTED Oct. 5, 1948—The saccharification 
of plant material is claimed, including the steps of prog- 
ressive degradation in a plurality of successive stages. 
The plant material is first treated with 1 to 6 per cent 
sulfuric acid at 100° to 121° Centigrade to convert 
pentoses and containing entrained acid, is dried and 
mixed with 0.15 to 0.55 part concentrated sulfuric acid. 
The mixture, a free flowing powder, is subjected to me- 
chanical mastication for a short period at below 45 
Centigrade. The latter treatment converts the powder 
into a stiff plastic mass and is accompanied by further 
degradation of the cellulose. The mastication is stopped 
just short of the formation of substantial amounts of 
dextrose. (Groups 20-61; 28-83. Reg. No. 18,808.) 


PAT. 2,451,567; “Process jor Preparing Starch Hydro- 
lyzing Enzyme With Aspergillus’—pPaTENTED Oct. 19. 
1948—A starch hydrolyzing enzyme complex containing 
dextrinizing and saccharifying enzymes is prepared by 
cultivating certain strains of Aspergillus. The product is 
a fungal amylase capable of totally replacing barley 
malt for converting grain mashes in a distillery or for 


manufacturing food syrups and sweetening agents. 
(Groups 20-61-84; 28-83. Reg. No. 18,810.) 
Patents Granted 

ADHESIVE COMPOSITIONS, Pat. No. 2,462,029. Lloyd 


VM. Perry, Nashua, N. H., assignor to Nashua Gummed 
& Coated Paper Co., Nashua, N. H., a corporation of 
Massachusetts. Application May 25, 1945, Ser. No. 595.,- 
890. Seven Claims. 

As an adhesive a normally solid, megascopically ho- 
mogenous film, non-tacking at room temperatures and 
activatable to adhesiveness by heat, comprising a plur- 
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’ Modernize ww NATIONAL 


... Increased Production ... Lower Operating Costs 
... Topmost Performance Efficiency . . . Sanitary 
| ...New Advanced Time and Labor-Saving Features 
.. «Improved Quality 





M-100 ... All New, All Steel, Heavy 
Production Masterpiece. { 


PROMPT DELIVERY 


New National Enrober and Feeder, in 24”, 34”, 42 
and 48” sizes. With ali attachments and High Speed 


Cooler. PROMPT DELIVERY 





YOUR PLANT DESERVES THE BEST! 


New National High Speed Continuous Vacuum National is maintaining its leadership in research — 

Cooker. 800 to 2500 Ibs. of clear, high-gloss hard engineering development — and production craftsmanship 

_ sandy per hour. BROMPT DELIVERY for the confectionery industry by designing and building its 
machines to a standard of incompurabie excellence! 


When you buy National Equipment, you're buying the best 

. the best in experience .. . the best in construction .. . the 
best in production performance! No plant is more deserving of 
the best than Yours! 


Installation can be made cver a weex-end so you will have 
continuous production with no loss of time. 


ORDER NOW FOR PROMPT DELIVERY 
Write or wire for details 


NATIONAL EQUIPMENT CORPORATION 


153-157 CROSBY STREET * NEW YORK 12, N.Y. 





New National Automatic Cherry Dropper. 
PROMPT DELIVERY 





. National Hydro-Seal Pump Bar for continuous 
_ eutomatic lifetime lubrication ond lifetime pin- 
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ality of normal solid materials substantially compatible 
to merge on heating to provide a substantial homogeneous 
mass, one of the materials being an amorphous, poten- 
tially viscid, polymeric material and another a potential 
plasticizer for the same, the latter being present in the 
form of discrete crystalline particles intimately mechani- 
cally admixed in the film in substaniially uniform pro- 
portions throughout the mass of the film, the plasticizer 
particles and the polymeric maierial co-existing in physi- 
cally independent individualiiy, but merging on heating 
with release of the lateni plasticizing property of the 
particles, the plasticizer being present in significant pro- 
portion to provide after heating a merged mixture having 
a temperature of adhesiveness, subsequent adhesive tem- 
perature, at least 10° Fahrenheit lower than the tempera- 
ture of adhesiveness, initial adhesive temperature, of the 
original film before such heating. 


BALANCING CENTRIFUGAL MACHINE, Pat. No. 2.461.773. 
Thomas H. Reid, Brooklyn, N. Y. Application June 11, 
1945. Ser. No. 598.811. One claim. 


A basket for a sugar centrifugal which is normally 
slightly out of balance comprising a bottom member, 
an upper head member and a cylindrical wall therebe- 
tween, said wall having a ceniral poriion with a plurality 
of grooved rings iherearound and upper and lower por- 
tion adjacent the head member and bottom member, 
respectively, which are free of grooves. said grooved 
rings and said upper and lower poriions each having 
a plurality of aperivres arranged in al least one row 
around the circumference of the wall from which aper- 
tures the liquid from the sugar-bearing material carried 
by the basket during the centrifuging process is ejected 
during said process, the metal surrounding the outer end 
only of certain ones of the said aperiures in at least one 
of said portions which are free of grooves being removed 
to such an extent that the said basket is balanced. said 
certain ones being on the side of said basket which would 
he the heavy side when it is roiaiing were it not for the 
said removal of metal. 


CONTROL MEANS FOR CENTRIFUGALS, Pat. No. 2.461.- 
764. Charles A. Olcott, West Miljord, N. J. Application 
Aug. 25, 1944. Ser. No. 551,185. Five claims. 


A sugar centrifugal machine comprising a rotable spin- 
dle, a basket for sugar to be dried carried by said spindle. 
means for rotating the basket at high speed to dry the 
sugar, means for rotating said basket at low speed during 
the unloading operation, a scraper for plowing the dried 
sugar out of said basket, manually-operated means for 
moving the scraper to ils operating position within the 
basket and for retracting it to a non-operating position 
outside the basket, means for locking the scraper in said 
non-operating posiiion, and safety mechanism interlocking 
the movement of said rotating means and the movement 
of said scraper comprising (1) means connecting to said 
high speed driving means and adapted to be operated by 
the scraper in its movement into the basket for disengag- 
ing the high speed driving means and (2) means con- 
necting to said low speed driving means and to said 
locking means to release said locking means when the 
low speed driving is energized. 

PACKAGING APPARATUS, Pat. No. 2,461,569. John 
Riemer, Green Bay, Wis., assignor to Kraft Foods Co., 


a corporation of Delaware. Application Aug. 29, 1946. 
Ser. No. 693,782. Nine claims. 


In apparatus of the class described, a reciprocal man- 
drel and means for effecting reciprocation thereof, means 
for folding a blank around one portion of said mandrel 
when the mandrel is at one end of its stroke, means for 
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Standard 
Model 


Only the Instant and 


Continuous Fondant Machine 


Gives you these 


10 ADVANTAGES 


. Creams hot syrup successfully, instantly. 
. Eliminates expensive pre-cooling equipment. 
. Eliminates pre-cooling syrup. 
. Cleaned in a matter of seconds. 
. Creaming cylinder 100°/, water jacketed. 
. Aluminum and stainless steel throughout. 
. Saves very valuable floor space. 
Most revolutionary Fondant Machine. 
. Most simplified Fondant making machine. 


. Makes finer smoother fondant. 


Write Now for Information. 
Use this Coupon for Convenience. 








CONFECTION MACHINE SALES COMPANY 


30 NORTH LASALLE ST. CHICAGO 2, ILL. 
NAME 
ADDRESS 
CITY 
STATE 
BOOKLET ON JUNIOR MACHINE © 


(medium production) 


BOOKLET ON STANDARD MODEL () 


(volume production) 


























MILLS 


Mint Puff Machine 





ede | is the very latest in design and improvements in a 
machine for making “Mints,” “Mint Puffs,” "Mellow 
Mints," etc. It has 3 sets of rollers; sizing (adjustable), 
groving and cutting. Capacity 8 to 10 thousand Ibs. per 
day dependent on size -f picce. Can be made with Water 
cooled rolls. We also build a 5000 Ib. a day model. 


Write Dept. AH 


THOS. MILLS & BROS., INC. 


1301-15 NO. 8TH ST., PHILADELPHIA 22, PA. 











shifting the blank folded around said mandrel to an- 
other portion thereof upon movement of the mandrel 
to the other end of its stroke, a pawl mounted in said 
mandrel so as to be movable inwardly and outwardly 
thereof for engaging, when the pawl is in an outwardly 
disposed position, an edge portion of the shifted folded 
blank on the mandrel when the latter returns to the first 
mentioned end of its stroke, thereby to effect unitary 
movement of said mandrel and shifted folded blank, said 
pawl being movable inwardly of the mandrel so as to 
be slidable through a folded blank on the first mentioned 
portion of the mandrel when the mandrel moves to said 
other end of its stroke, a die aligned with said mandrel 
for movement of a portion of the mandrel through said 
die when the mandrel moves to said first mentioned end 
of its stroke, means for positioning a box blank between 
said mandrel and die when the mandrel is located at the 
other end of its stroke, said die being operative to fold 
said blank around the shifted folded blank on said man- 
drel when the mandrel is moved into and through said 
die to said first mentioned end of its stroke. 

In apparatus of the class described, box forming means 
comprising a die and a plunger reciprocable into and 
out of said die for forcing a box blank into and through 
said die so as to form said blank into an open-topped 
box, means for receiving the box so formed upon its 
discharge from said die, said means being mounted for 
pivotal movement for transporting said open-topped 
box and inverting the same to constitute the same a 
downwardly facing flanged box cover, an upwardly taper- 
ing structure positioned to receive said box cover in 
outwardly telescoped position on the smaller end of said 
funnel structure, and means for moving a package ele- 
ment upwardly through said funnel structure and into 
said cover. 











Laboratory tested and approved 
Beautiful finish 

Covers 500 Square Feet per Gallon 
One Coat Covers 

Ready Mixed—Ready to apply 

Oil Base 

Can be brushed or sprayed 


FRP is available in outside, Interior Fiat and Gloss Enamel. You can 
now have added protection for property and lives at no extra cost. 


Fire doesn't wait—Write for full particulars today. 


F. R. P. CORPORATION 


CHICAGO 5, ILLINOIS 


1018-1024 SO. WABASH AVE. 


Every Two Minutes a Dangerous 
Fire Starts Somewhere 


Every factory, large or small, needs a champion 
to guard them against fire. This champion is 


F. R. P. 
Fyre Retardant Paint 


Here is why Fyre Retardant Paint is that Champion: 


CHIEF CAUSES OF FIRE 


1. Matches and Smoking 
2. Gasoline & Kerosene Rags 
3. Misuse of Electricity 
6. Spontaneous Combustion 


4. Lightning 


5. Defective Chimneys and 
Heating plants 


7. Unknown Causes 
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GREER 5000 
KETTLE 

















Che Chocolate Kettles give you more effi- 
cient operation, by providing adequate storage 


capacity, with positive heat control. e Safety shear-pins prevent damage. 


e Sturdy, easily-removable paddles and scrapers e Ruggedly built for many years of service. 


insure rapid melting and proper tempering. e All bearings enclosed. 


e Water jacketed throughout including center Greerline Kettles are made in a wide variety of 
column to give best heat transfer to every sizes, in both mild and stainless steel, to suit 
square inch—quicker cooling, faster heating. every need. Stainless steel outside finish and 


, , cover optional. 
e Automatic temperature control (optional) 


for tempering or holding—contents at desired Write today for complete information. 
temperature for any length of time. 


J.W. GREER COMPANY 


130 WINDSOR STREET, CAMBRIDGE 39, MASS. 


: “TRADEMARK 





Don’t just streamline your production—Greerline it! 


rem be 
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The Unseen Ingredient 
in Better Candy 














BROWN Z&echonik 
TEMPERATURE CONTROL 


Ne matter how good the formula or the mixing 
equipment, uniformity depends finally on main- 
taining precise temperature control. 


The ElectroniK Potentiometer gives you un- 
matched speed of response and precision control 
that meet the demands of delicate time-tempera- 
ture cycles. 


In addition, you get a continuous record of tem- 
peratures .. . a guide to future cooking schedules. 
Write for data sheets #3.2-1, #3.3-1, #3.3-2, for 
details on the latest developments in ElectroniK 
Temperature Control for candy manufacturers. 
No obligation. 


MINNEAPOLIS-HONEYWELL REGULATOR CO. 
BROWN INSTRUMENTS DIVISION 
4495 Wayne Ave., Philadelphia 44, Pa. 


Offices in principal cities of the United States, Canada and throughout the world 





Honeywell 
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NDY EQUIPMENT 


The products described help keep you up-to-date on new 
candy equipment of ali types. The items below are coded 
peed sel eae~ ose any further information, write 
to The Manufacturing Confectioner, 400 W. Madison 
Street, Chicago 6, Ill. Use the coupon. 


* 


Steam Generating Unit 


A new flexible fuel unit, which will be especially effi- 
cient and economical in the sections where food process- 
ing plants have interruptible gas service, or where oil 
shortages sometimes exist, has recently been developed. 
Three fuels: light oil, heavy oil, or gas, may be used in 
the unit. The same burner may be changed over from 
one type to another in 10 minutes or less. Units range 
from 15 to 200 H.P. and are fully automatic. Heavy fuel 
is claimed to be burned as cleanly as light oil or gas, 


Code M10G48. 





AN IMPROVED three-wheel carrier is specifically designed to lift, 

transport, and release any size or type of steel drum, wood bar- 

rel, or cylindrical fibre container (above). The wheel-about im- 

plement is made in several sizes and will transport up to 850 

pounds in 50 to 60 gallon sizes. It is manufactured by the 
Brantwood Products, Inc. Code M4AA49. 


Starch Tray Feeder 

A completely automatic starch tray feeder takes 
a full stack at a time into the feeder, then deposits 
complete dispersion of ‘one stack the new stack is 
automatically pulled in and the unloading cycle starts 
one tray at a time on the mougal chain. Upon the 
over with no interruption in the flow of production. 
Since there is no recognized standard size for starch 
trays, this machine is built adjustable for the com- 
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Pioneered by LEHMANN 


FOR GREATER PRODUCTION 
ECONOMY AND PERFORMANCE 


CDM Rolls are the most significant improvement in roll de- 
sign and construction since statically cast chilled iron replaced 
granite. They represent a basic engineering advance typical of 
LEHMANN initiative and leadership. 


These new LEHMANN CDM (Centrifugally-cast Dual Metal) 
ROLLS are produced by a new application of centrifugal 
casting... the end result of extended and intensive research, 
in collaboration with one of America’s outstanding foundries. 


The centrifugal casting technique permits a degree of quality 
control never before possible—it provides a tighter, more dense 
grain structure resulting in greater uniformity of hardness at 
the grinding surface. This improved grinding surface is inde- 
structibly bonded to highest quality gray iron for maximum 
strength and resilience. 

o 


These pictures will tell you more about the service and perform- 
ance potentials of these new rolls than we can convey in words. 


The photograph of longitudinal section (Fig. I) and the photomicro- 
graphs (Figs. II and III) show graphically the metallurgical structures of 
the component parts of the new CDM Roll. Note the clean even line of 
fusion between the white iron grinding layer and the gray iron. The 
resulting roll is an engineering advance 
of great significance to all who use roller 
mills. 





THE STANDARD FOR QUALITY 
IN MACHINERY 


Fig. I (Actual 
Size). Longitudi- 
nal section 
through roll 
showing outer 
layer of chilled 
white iron, fu- 
sion zone, and 
part of gray iron 
core. 


Fig. 11 (X100). 
Detail of micro- 
structure of the 
chilled white 
iron near outside 
or wearing sur- 
face of roll—note 
compact inter- 
laced crystal 
structure. 


Fig. III (X100). 
Detail of micro- 
structure across 
metallurgical 
bond showing 
complete fusion 
of white and 
gray iron. 


CDM rolls are now avail- 
N 


pe , able in new 
vt MILLS 


Plan now fo install new LEHMANN mills equipped with CDM Rolls 
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COATED CHERRIES 


with cordial or rich creme centers easily and 


uniformly made with 


VOORHEES 


RUBBER 
CANDY MOLDS 


"The Mold makes the Difference!" 


Here's why so many manufacturers are 
discarding antiquated methods and 
using Voorhees Rubber Molds:— 


1—Easier to work—Speed and 
Simplicity 

2—No foreign substances— 
Absolute Cleanliness 

3—Better eating quality 

4—Better finished product 

5—Eliminates waste—Saves Time 

6—Molds last longer 


Visit our Booth 104 at Confectionery Industries 


Exposition, Chicago, Ill., June 6th to 9th 


VOORHEES 


RUBBER MFG. CO., INC. | 


151 East 50th Street 
NEW YORK 22, N. Y. 
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monly used sizes, and the manufacturer will build 
feeders for special sizes without affecting the prize 
upon request. Circle Code M7B48. 


Ion Exchanger Booklet 

A process that sweeps broadly across the entire chemi- 
cal industry, ion exchanging, is described fully in a 24- 
page booklet recently released. A description of how the 
process works, chart and tabular presentations of oper- 
ational data, concise application information, a glossary 
of 85 terms and a complete bibliography of more than 
200 titles make the publication a textbook on the proc- 
ess. Code M10D48. 





Candy Tablet Machine 


Candy tablets are given a mirror-like finish when made 
by this machine, it is promised. Carefully controlled 
pressures give an unusual gloss to the tablets, which are 
of a uniform density and perfect texture. Sanitation is 
made easy; as the parts are easily reached for cleaning, 
and the hoppers, handwheels, and chutes are either of 
stainless steel or chrome-plated. The machine company’s 
technicians are available for consultation and experi- 
mentation in their large laboratory. Code M4A49. 





A NEW type of 
truck, to pick up and 
tote boxes, cases, 
and other bulky con- 
tainers is being 
demonstrated 
(right) by Henry 
A. Techtmann, in- 
ventor of the mech- 
anism. The double- 
hook feature enables 
the hook-arm to bite 
into totally closed 
or open wood boxes 
with easy manipu- 
lation by a _ con- 
venient hand grip. 
Code M4BB49. 





Liquid Meter 

Ingredients and handling time are saved through 
the use of these automatic meters for sweeteners and 
water. Since all liquids stay inside the pipes until the 
meter is turned on, any waste or mess is eliminated. Time 
is saved by setting the meter for the desired amount, 
opening the valve, and attending to other duties while 
the liquid flows into kettles, mixers, or other containers 
as desired. The flow is stopped when the exact amount 
is delivered. Similar, but non-stop, meters may be placed 
at key control points to measure the flow and thus aid in- 
ventory checks. Code M4B49. 


Revolving Pan 

Research with candy manufacturers has resulted in 
this new type revolving pan, which is reported to incor- 
porate many features not found in other types. It has a 
silent V-belt drive, machined gears, and an adjustable 
motor base which takes up slack in the belt drive. The 
pan is 38” in diameter, 30” deep inside, and has a 24” 
opening. Code M4C49, 
Liquid-Soap Lubricant 

Problems of lubrication and maintenance of conveyors 
are said to be eased with the use of this liquid-soap 
lubricant. It helps to provide free-flexing of chains on 
sprockets and guides, thus eliminating power-wasting 
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The Neu Bausman 
Automatic 








Starch Machine 


is Streamlined to INCREASE PRODUCTION 









Note 
These 


Exceptional 
Features- 


* Smooth, plain surface of formed 
rugged steel. 


* All gears, bearings, levers, etc., 
are concealed, yet readily ac- 
cessible. 


* Continuous set of chains carries trays from 
feeder to depositor, eliminating "kickers" and 
one tray pushing another out. 


* Travel of candy through sieve may be speeded 
or retarded. Geared to handle from 10 to 20 
trays per minute. 


* Dumping trays is continuous, gradual perform- 
ance. 


* Harmonic motion of printer and tray moving 
chains prevents jerks and jars. 


* Sieve or cleaning section is separate, making 
cleaning easy. 
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and REDUCE WASTE! 

















Write today 
for full Details and Prices 


¢ Bearings are outside starch compartments and 
an oil seal prevents oil getting into starch. 


* Depositor is equipped with stainless steel hop- 
per and water-sealed pump bar, with stainless 
steel pistons, having no grooves nor washers. 


MILL RIVER TOOL CO. 


A. L. BAUSMAN e ERNEST J. KEEFE 
338 WORTHINGTON ST. 
{ SPRINGFIELD 1 ° MASSACHUSETTS 7 














NEW YORK REP.—JOHN SHEFFMAN, 152 WEST 42ND ST. 
CHICAGO REP.—SAVAGE BROS. CO., 2638 GLADYS AVE. 
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All Kinds 
of Floor-Grime 
Yield to Oakite Cleaning! 


W ITH a specialized Oakite cleaning material in 
your floor-washing solution you are ready to 
wage a successful battle against that great curse of 
the candy industry—floor dirt. 











Power-packed Oakite detergents contain the perfect 
balance of emulsifying and penetrating properties to 
give you speedy, effective, film-free cleaning action. 
Fast and safe on wood, cement and tile floors, Oakite 
floor-washing detergents make an easy job of lifting 
off even the toughest ground-in grease and grime 
deposits. Like to see Oakite detergents clean up your 
floors? Arrange with your neighborhood Oakite Tech- 
nical Service Representative for a convincing in-plant 
demonstration. Or write to Oakite Products, Inc., 
36C Thames St., New York 6, N.Y. for free data. 


OAKITE 


MEG U.S PAT. OFF. 








INDUSTRIAL CLEANING MATERIALS - METHODS + SERVICE 





Technical Service Representatives Located in 
Principal Cities of United States and Canada 








drag on motors. [tis easy to dip the solution on chains 
with the applicator marketed by the maker of the lubri- 
cant. Jar breakage is reduced through its use, the manu- 
facturer says, and jar bottoms and conveyors are kept 
clean. A booklet is available on request describing the 
soap lubricant. Code M4E49. 
Flooring 

A new flooring, described as “sensational,” is now 
available for candy and other industrial usage. It is only 
1/16” thick, and is guaranteed as impervious to acids, 
fats, oils, chemical corrosives, syrups, etc. It may be 
spread over concrete, wood, metal, or any other type 
base. A technical data sheet is available upon request. 


Code M4F49, 


Cluster Nut Depositor 
Built on the principle of volumetrical displacement, 
this depositor is described as having a speed, simplicity, 
and economy of operation well worth consideration. It 
forms all types of chocolate clusters—peanuts, broken 
peanuts, coconut, raisins, etc. The finished clusters are 


deposited on any traveling belt, prior to entering a cool- 


ing tunnel at a speed of 8’ per minute. Five thermostats 
control the hopper temperatures, and helicoid worms 
agitate the batch constantly without breaking the nuts 
or fruits. Three different sizes are available: 16”, 24”, 


and 32”. Code M4G49. 


Temperature Control 


Precise temperature control, upon which uniformity 
depends so much, is obtainable with this control unit, 


| the manufacturer states. Demands of delicate time-tem- 





An Installed 





1837-43 Grand Ave. 





CURRIE AUTOMATIC 
STARCH TRAY STACKER 


Will Give You: 


CURRIE MANUFACTURING COMPANY 


Engineers to the Candy Industry 


ORDER 
NOW! 


Increased production 


Elimination of hand stacking 
(completely automatic) 


Reduced tray breakage 


Improved sanitation 


Prompt Delivery 


CHICAGO 22, ILL. 
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@ Stainless Steel is cheapest in the long run. 
You get qualities of lifetime service, 

lasting beauty and low maintenance 

that outweigh other considerations. 

Design for permanence with Allegheny Metal, 





the pioneer stainless steel—you can 
be sure of prompt supply, too. 


Complete technical and fabricating data—engineering help, too—yours for the asking. 


ALLEGHENY LUDLUM STEEL CORPORATION 
yr Wie Naltons Leading Producer yf Hairless Keck im Alb Poor 


Pittsburgh, Penna. . . . Offices in Principal Cities 





Allegheny Metal is stocked by all Jos. T. Ryerson & Son, Inc., Warehouses 
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bli ’] | perature cycles are met with this system, it is said. A 
Ste ing S continuous record of temperatures is made, and can be 


used for future cooking schedules. Data sheets on the 


. . latest developments in this type of temperature control 
ew 0CO a e ixers are available without obligation. Code M4H49. 








Now Offers improved machines with Die Pop Machine 


13,000 and 20,000 lb. capacities. A continuous die pop machine gives controlled weight 


10 H.P. Chocolate Coating Mixer and size of pops. High speed production and guaranteed 
25 H.P. Paste Mixer performance are promised by the manufacturer. Inter- 
Pee ahi changeable dies are a feature of the machine. Economy 


S. of operation is stressed by the equipment maker. Code 
“== it replaces mixing kettles of only 2,000 lbs. M4/49. 


capacity with a single unit of 13,000 or 20,000 lbs. capacity. 


Performance--- it works out the coating—re- Cream Beater 


duces the viscosity of the materials-—stabilizes this viscosity Beaters running between diagonal baffle plates assimi- 
with great speed—SPEED that saves time and cost. late all ingredients, aerating and whitening the fondant, 

in this cream beater. Many years of experience have 
S. C. dy--- :, provides steam- been put into the design of the beater, which is en- 
jacketed storage facilities, keeping the coating in liquid gineered to handle fondant with corn syrup to give a 
state until ready to be used. maximum desired result. Uniform tenderness and smooth- 


ness is assured for fondant whipped in the beater, it is 


WRITE FOR FULL DETAILS said. Code M4]49. 








Factory Representative 


Mr. R. S. Hislop, 1517 Grange Ave., Racine, Wis. Fumigant 


Speedy, thorough, economical fumigation is said to be 
accomplished with application of this material to all in- 


CHAS. HH STEHLING CO | coming materials, It is harmless to most foodstuffs when 


properly applied and will penetrate to the center of every 
1303 N. 4th St. Milwaukee 12, Wis. | | bag and container to kill rodents and insects in any stage 


of development. No residual taste or odor is left in ma- 
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FOR MORE THAN THIRTY YEARS 


BURRELL BELTS 


HAVE BEEN SAVING MONEY FOR USERS 


Many manufacturers know how Burrell has continu- 
ously given them more for their belting dollar in 
longer wearing, consistently dependable quality belts. 
Burrell can do the same for you. Write or call today. 


4 
z 
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11 BURRELL STARS 


Crack-Less Glazed Enrober Double Coated Glazed Enrober 


Belting Belting and Plaques 
White Glazed Feed Belts (Endless) 
pee hae Belting © “'*7*4 Bottom Belts (Endless-Treated 


White Glazed Enrober Belting PB ny Boards 


and Plaques Caramel Cutter Belts 
White Thin-Tex Glazed En- Batch Roller Belts 
rober Belting and Plaques Innerwoven Conveyor Belting 


If It's Belting, We Have It 
YOU "BUY PERFORMANCE” WHEN YOU BUY BURRELL 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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Faster Koos and Subway Stores 


C ONCENTRATION OF PRODUCTION by Sperry Candy Co. on Easter eggs 
and outlet expansion by Loft Candy Corp. into subway stores 
demonstrate once again that planning and foresight continue to be the 
key factors in successful marketing and merchandising of candy. With 
the current problem-posing “readjustment period” signaling the re- 
turn of a less elastic buyer’s market, also, the successful techniques 
achieved by the two candy firms represent an all-the-more laudable ac- 
complishment. 


Declining since early in 1948, the disturbing bar market turned at- 
tention of Sperry officials to other fields. Although Easter egg busi- 
ness is seasonal, manufacturers throughout the country have been un- 
able to supply the demand since 1942, with the result that such eggs 
were rationed to outlets. Sperry switched 75 percent of its production 
facilities to Easter eggs. Starting active production of the eggs early 
in October, the firm expects to double its 1948 egg volume. And on 
the basis of production capacity probably will be the largest volume 
producer of Easter eggs in the country. Goal for the season is 500,000 
boxes—nearly 12,000,000 candy eggs—representing about 1,500,000 
pounds. The standard 2-oz. Easter egg sells for 10 cents. In addition 
to the usual flavors, Sperry is also introducing a new line of whole 
fruit filled candy eggs. 


Once the Easter egg season is past, Sperry’s Summer line is counted 
on to produce volume. Currently the plant is employing about 175 per- 
sons and operating about 50 hours a week. 


Loft Candy, as the first tenant in store space in subway mezzanines 
leased from New York City’s Board of Transportation has already 
leased four locations and has filed requests for 23 additional subway 
store sites. Loft’s four subway stores, which opened in December, each 
pay a minimum of rental of $10,000 annually to the city and are re- 
ported “highly successful.” If permitted to operate 20-odd such subway 
stores, Loft officials estimate they “might sweeten the municipal treas- 
ury to the tune of $300,000 to $400,000 a year.” And as to “how’s 
business” ?—(1) it zooms when it rains, (2) the store in the subway 
mezzanine at Eighth Avenue and 42nd Street has not had the slightest 
adverse effect on sales by the chain’s near-by street level store just a 
short distance east of the subway entrance, and (3) the firm would 
welcome neighbors in the form of any other quality stores that would 
help to form compact high-class underground shopping centers. 


Features of Loft’s subway candy selling program include: (1) Each 
unit is air conditioned and handles only pre-packaged merchandise, so 
as to avoid the disadvantages of dirt or lack of proper ventilation; (2) 
open-front instead of walk-in stores have been found to have a tre- 
mendous advantage. “The passerby,” it is explained, “is right in the 
store, in effect, and the barrier of a door between the customer and the 
sales person has been completely eliminated. The open-front store also 
lends itself to a great increase in the speed of sales, saving time for both 
the customer and sales clerk, and in addition saves time and expense 
of window dressing.” 


This informative article is the third of a new 
series on merchandising case histories. Manufac- 
turing confectioners are cordially invited to use this 
space for discussing their viewpoints on mer- 
chandising and marketing. Contributors’ names 
will be withheld if requested. 
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) HELPFUL 
NEW BOOKS 


A COURSE IN 
CONFECTIONERY 


This helpful book, by Ernest J. 
Clyne, is printed in England. 
A limited number of copies is 
available from THE MANUFAC- 
TURING CONFECTIONER. Per 
Copy: $5. 


INDUSTRIAL 
WEIGHING 


This fact-filled book, by Doug- 
las M. Considine, gives helpful 
information on scales. It is 
divided into two parts: “Scale 
Design, Construction, and Op- 
eration,” and “Scales in the In- 
dustries.” Per copy: $10. 


FOOD PLANT 
SANITATION 


This authoritative book by 
Milton E. Parker, describes 
how to set up and maintain 
satisfactory sanitation within 
the food plant itself and eval- 
uates practical methods for 
every phase of food processing. 
Shows how to control con- 
tamination from pests, how to 
set up a program of sanitary 
practices, Price per copy: $6. 


Order from: 


Book Department 


THE MANUFACTURING 
CONFECTIONER 


400 W. Madison St. 
Chicago 6, Ill. 

















CUTS 
KERNELS 
CLEAN 











BAUER 
NUT GRANULATOR 


Keen rotary knives granulate nut meats with- 

out mangling. The pieces are clean-cut, and 
the proportion of fines is exceedingly small. 
Hence there is a large yield of sharp-edged 

granules suitable for filling and garnishing 
candies, ice cream, sundaes, pastries, etc. 

The standard No. 365 machine includes 
built-in cutter assembly with Yg-inch knife 
setting, magnetic separator, motor, starter, 
sorting shaker, and three metal containers to 
catch the sorted particles. A cutter assembly 
with 1/16” or 3/16” knife setting is optional. 
Write for complete information or consult 

our nearest representative. 


THE BAUER BROS. co. 


1740 SHERIDAN AVE. SPRINGFIELD 99, OHIO 





Circle Code Numbers and Mail Coupon for Literature 

on Any Item Discussed in This Section to The 

Manufacturing Confectioner, 400 W. Madison St.. 
Chicago 6, Ill. 


M4A49 M4B49 M4C49 M4D49 M4E49 
M4F49 M4649 M4H49 M4149 M4J49 
M4K49 M4L49 M4M49 M4N49 M4049 
M4P49 M4949 M4R49 M4S49 M4T49 
M4U49 M4V49 M4X49 M4AA49 M4BB49 
M10G49 M10D49 

Name 

Firm Leaded bacaoescleasaeal 

Address 

City Zone State 








terials or processing equipment after fumigation. This 
material may be used in fumigation chambers, box cars, 
or with a tarpaulin. Code M4L49. 


Plastic Candy Forming Machine 


One continuous operation in this machine forms, cuts, 
and delivers plastic candies direct to the enrober. It is 
said to be the latest development for forming plastic 
candies such as coconut. A rolling device for ball-shaped 
pieces may be attached to the machine. Length of pieces 
may be regulated from 1 to 5 inches, and they may be 
shaped in squares, triangles, or circles. Code M4M49, 


Taffy Puller 


An attractive taffy pulling machine that may be used 
in window displays as well as in factories is available 
for the Summer season ahead. This nickel-plated ma- 
chine comes in four models with capacities ranging from 
25 to 300 pounds. White enameled steel housing en- 
closes the working mechanism in all models. This pro- 
vides for ease in cleaning and eliminates hazards of ex- 
posed chains or gears. Each model has adjustable arm 
for different length pulls, and adjustable legs for height 
and floor unevenness. All models have stainless steel 
polished beds and arms, and the small, window display 
model has nickel-plated posts. Code M4N49, 


Continuous Fondant Machine 


Pre-cooling of syrups is unnecessary with this instant 
and continuous fondant machine, which is the only one 
that creams hot syrups successfully, its manufacturer 
states. A water jacket completely surrounds the cream- 
ing cylinder. The fondant maker takes only a small 
amount of floor space, and is constructed of aluminum 
and stainless steel. Code M4049, 


Truck Refrigeration Unit 


Maintenance of the proper temperature for candy dur- 
ing shipment is considered easy with this new, revolu- 
tionary truck refrigeration unit. Only recently developed, 
the unit is designed to provide accurate temperature con- 
trol regardless of outside conditions. It will operate 
with peak efficiency at both temperature extremes, func- 
tioning automatically once the starter switch and dial 
have been set. It will act either as a heater or cooler. 
The unit will aid in cutting shipping time by truck with 
elimination of the necessity of re-icing, as in the case of 





STYLE NO. | 
AVAILABLE IN ALL SIZES 








"Seamless" 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Coprer Works 


Master Coppersmiths 
217 W. Broadway, New York 13, N. Y. 


Telephone: CAnal 6-4427 
ESTABLISHED 1907 
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using ice for refrigeration. Temperature control is in- 
sured even when the trailer is detached from the tractor; 
as the unit is powered by its own gasoline engine inde- 
pendent of the tractor. Code M4S49, 


Non-Electric Magnet Unit 


A recently developed non-electric magnet unit makes 
complete automatic separation of magnetic and non- 
magnetic materials. It is a permanent plate unit de- 
signed to provide moderately priced protection for 
grinders, crushers, and other machinery susceptible to 
tramp iron damage; to remove contaminating iron from 
food, liquids, etc.; and to prevent fires and explosions 
caused by tramp iron sparks in dust laden atmospheres. 
It may be installed over conveyor belts, spouts or chutes. 
No “dead spots” are on the magnet plate for tramp iron 
to slip through. The plate is equally effective with wet 
or dry materials and the magnet itself can be completely 
submerged, the manufacturer states. The unit is guaran- 
teed magnetic permanence for the life of the installa- 


tion. Code M4T49. 


Non-Slip Flooring Material 


A new type of non-slip material for stairs, ramps, cat- 
walks, building entrances, and floors is now being dis- 
tributed nationally. It consists of hard mineral grains 
surface-coated on a toughened fabric, giving safety un- 
derfoot even when completely covered with water, mud, 
oil, or grease, according to the manufacturer. It has a 
pressure-sensitive adhesive coating on the underside 
protected by a cloth liner, which is pulled off just prior 
to application. The material comes in red, green, silver, 











“Economy 90° Belturn” 





We design, fabricate, and erect equipment 
for Candy and Biscuit Plants. 


@ ECONOMY BELTURNS for continuous conveying around a turn 
without bunching or crowding. Belt widths |0"' to 48". 


@ ECONOMY "LUSTR-KOOLD" Chocolate Cooling Tunnels and 
Conveyors 


@ ECONOMY Skinning and Sandwich Cooling Tunnels and Conveyors 
for marshmallows and sandwich goods in Biscuit Plants 


@ ECONOMY Air Conditioners or Room Coolers 


@ MISCELLANEOUS ITEMS—Packing Tables, Complete Conveying 
systems, Stainless Trucks, Pans and Racks. 


ECONOMY EQUIPMENT (O., INC. 


Office & Plant: 4800 South Hoyne Avenue, Chicago 9, Illinois 


Eastern Representative—John Sheffman 
152 West 42nd Street, New York 18, N. Y. 
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The Automatic 
Hard Candy Machine 
Model E 


For producing spherical and seam- 
less shape hard candy 


Balls 
Kisses 
Barrels 
Olives 


There are over 100 different shapes. 
For clear or pulled goods. 

For hard candies that are free of 
fins and sharp or abrasive edges. 
It makes hard candies that are 
smooth and easy on the mouth. 
One operator spins directly to the 
machine. 

Capacity 3,000 to 10,000 pounds. 


Our Model E incorporates all the 
developments of previous experience 


There is no Substitute 
for Experience 


John Werner & Sons, Inc. 


713-729 Lake Ave. 
ROCHESTER 13, N. Y. 
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Quality Leader for 50 Years 


F&B CREAM BEATERS 


For Smooth, White Fondant 








Capacities: 25 Ibs. to 250 Ibs. 
Sizes: 2, 3, 4, and 5 ft. 


Inquiries Solicited 


DAYTON SPECIALTY MACHINE CO. 


435 So. Patterson Bivd. Dayton 2, Ohio 
Successor to: BALL CREAM BEATER CO. 














Sensational New Flooring 


AT 1/16” THICKNESS 
IMPERVIOUS TO... 










ACIDS, ALKALIS, FATS, 
Olls, ALCOHOLS, CHEMICAL CORROSIVES, 
SOLVENTS, SYRUPS, WAXES, ETC. 





wane *At last ...a heavy duty flooring that is 
FOR YOUR impervious to acids, alkalis, solvents, 
FREE COPY fats, oils and many other floor-eating 


compounds. Yes ... brand new RESN-X 
spread at \%" thickness over concrete, 
wood, metal, composition, etc., will put 
an end to floor problems in Food, Candy, 
Chemical, Packing House, Dairy and 
many other industries forever. We stake 
our very reputation on its performance. 
Ask for Technical Data Sheet today. 
Write at once ... You'll be mighty glad 
you did. 
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and natural black, and is shaped in factory-cut stairway 
strips, brick-size cleats, tile-size cleats, larger all-purpose 
cleats, and in roll form. Code M4U49. 


Constant Temperature-Humidity Cabinet 


Temperature and humidity is held constant in a cabi- 
net recently designed by a firm for its own use and now 
placed on the general market. The operation is entirely 
automatic and needs very little attention from the opera- 
tor. Once the desired temperature is set, the cabinet will 
hold the temperature range within plus or minus 1 de- 
gree Fahrenheit and the humidity within 1 degree plus or 
minus, wet bulb. Ranges include within room tempera- 
ture and 140 degrees Fahrenheit, and humidity from 30 
to 98 per cent. Several models are available. Code 
V4 49, 


Cooling Tunnel 


Higher production per foot with this tunnel is promised 
by the manufacturer. Use of a steel belt affords a fast. 
even transfer of heat and actually speeds up cooling, it 
is said. This results in an increase of 26 per cent more 
production from the tunnel, it is estimated. The steel 
belt is guaranteed for 10 years: so the cost of belt re- 
placements is virtually eliminated. Code M4P49, 


Plastic Cooling Tunnel Belt 


This belt has been developed after years of experi- 
mentation to find a belt to solve most of the candy maker’s 
problems. No cracking, no peeling, no wrinkling, and a 
longer belt life are said to be features of the plastic 
item. It is sanitary in that the plastic top cleans easily 
and quickly. A glossy, mirror-like finish is insured 
chocolates and coated cookies with this belting. The 
material is available for plaque machines, hand-dippin; 


sheets, or other cooling uses. Code M4Q49. 


Fire Retardant Paint 


\ ready-mixed, specially prepared fire retardant paint 
is now available. It has smoothness of finish, freedom 
from brushmarks, good hiding power, and washability 
in addition to its fire-retardant qualities, states the manu- 
facturer. The paint, which covers approximately 500 
sq. ft. per gallon, is made from an oil base. One coat is 
reported to cover almost any surface, and the fire re- 
sistant qualities improve with age. Code M4R49. 


Heating-Cooling Slab 


This scientifically-constructed slab gives even heating 
or cooling at all times, it is stated. There are no hot 
spots on it, and it is promised to cool 20 per cent faster. 
The slab will withstand 125 pounds of working pressure, 
and is considered completely fool-proof. Six adjustable 
legs are on the model, and_ it is regarded as a perfect 
bottomer cooling table. Code M4K49. 


Cotton Mop Literature 


A new four-page booklet on “How to Sweep Floors 
with a Cotton Mop” may be obtained on request. It 
lists the advantages of cotton mop sweeping, describes 
methods of treating and cleaning a mop, and gives de- 
tailed instructions on correct techniques in sweeping. 
Many newly-discovered tips are included. Code M4X49. 
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BOSTON — George E. Lippman, 131 State St. 
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AN INNOVATION IN 


LOLLYPOP manufacturers have long realized the 
need for an economical die pop machine that would 
overcome many of the problems now faced by pop 
manufacturers... We sincerely believe that we can 
now offer such equipment in the new Carris-Crane 


Die Pop Machine. 


Designed through the close cooperation of a man who 
has devoted his life to the manufacture of candy and 
who is an expert engineer, the Carris-Crane Die Pop 
Machine has many exclusive time, labor and cost 
saving features. 


Its initial cost is about one third less than similar type 
equipment. It is precision built to deliver 90 to 125 
pops a minute with either wood or paper sticks. It 
accomodates interchangeable dies at a fraction of the 
usual cost. 


Simplified in construction, easy to operate, the Carris- 
Crane opens up new avenues of profits for both the 
established pop manufacturers and those who wish 
to enter this profitable field. 

Wire or Write for folder 


EXCLUSIVE DISTRIBUTOR: 


2500 SOUTH SAN PEDRO STREET «+ 





CORPORATION 


LOS ANGELES 11, CALIFORNIA 
NEW YORK — Rete Bag Machine Corp., 310 E. 22nd St. 
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DIE POP macuines 





ONLY A CARRIS-CRANE OFFERS 
ALL THESE ADVANTAGES 


Forms clear or pulled pops. 

Perfectly shaped suckers — no fringes. 
No excess candy around base of stick. 
Controlled weight and pop size. 

Uses either paper or wooden sticks. 


Positive protection against stick breakage. 


SE 


Simple single screw feed adjustment. 
Simplified construction — few working parts. 


Interchangeable dies. 


Oo DON OU DR WN — 


1 


One Year Guarantee Policy. 











CHICAGO—Frank J- Keeley, 53 W. Jacksen Bive. 
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$1 and Up Boxes Assorted Chocolates 


Assorted Chocolates 


ANALYSIS: Package has good ap- 
pearance. Box is one layer type, with 
brown embossed paper and the name 
embossed in gold. Wrapped in brown 
embossed paper tied with brown 
twine. Green and gold seal. Box is 
very neat and attractive. It was pur- 
chased for $1.35 the pound package 
in a manufacturing retailer shop of 
St. Louis. Box has good appearance 
on opening. Number of pieces: 18 
light coated, 19 dark coated, 3 sprill 
pieces, and | buttercrunch in a cellu- 
lose wrapper. Dark and light coatings 
are good in colors, gloss, strings, and 
taste. Dark coated centers: Good in 
chips, vanilla marshmallow, mint 
cream, vanilla nut cream, chocolate 
fudge, coconut cream, date, caramel- 
cream, sprill chocolate cream, butter- 
cream, nut nougat, vanilla caramel, 
pecan cluster, filbert cluster, and glace 
cherry. Light coated centers: Good 
in chips, Brazil, date, nut brittle, 
glace pineapple, almonds, strawberry 
cream, vanilla cream, vanilla caramel, 
sprill top caramel, and buttercrunch. 
Assortment is good. 

REMARKS: The best $1.35 box of 
chocolates examined by the Clinic in 
quite some time. Code 4D49. 


Assorted Chocolates 


ANALYsIS: A one-pound package, 
purchased in a St. Louis drugstore 
for $1.50. Appearance of package is 
fair. Box is two-layer type, with 
extension top and bottom. Wrapped 
in light gray wood-grained paper; 
name is embossed in brown. Appear- 
ance of package on opening is bad. 

REMARKS: It would not be fair to 
the manufacturer for us to analyze 
these chocolates, because they are 
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partly melted from the heat and are 
dried up. If the manufacturer would 
send in a good box, we will analyze 
the chocolates free of charge. Code 


4B49. 


Assorted Chocolates 


ANALYSIS: Sent in for analysis as 
No. 4614. Appearance of package is 
good: Two-layer type, extension top 
and bottom, gold embossed «paper, 
center panel in black and red, name 
in gold, cellulose wrapper. Package 
has good appearance upon opening. 
Number of pieces: 25 dark coated, 
31 light coated, 2 gold foiled, 3 


Candy Clinic Schedule 
For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Chewy Candies; Caramels: Brittles 
MARCH—One-Pourld Boxes Assorted Chocolates up to $1.00. 
APRIL—$1.00 and up Chocolates: Solid Chocolate Bars 
MAY—Easter Candies and Packages: Moulded Goods 
JUNE—Marshmallows; Fudge 

JULY—Gumns:; Jellies: Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—All Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts: 10c-15c-25c Packages 


Jordan almonds. Dark and _ light 
coatings are good in colors and taste. 
fair in gloss and strings. Dark 
coated centers; Good in nut cream. 
nut caramel, cordial pineapple, nut 
taffy, almonds, peppermint cream 
wafers; unidentifiable flavor in a 
cream; very tough vanilla marsh- 
mallow. Light coated centers: Good 
in gold foiled cordial cherries. nut 
paste, vanilla paste, vanilla caramel. 
chocolate fudge, caramel-nougat, nut 
nougat, nut taffy, chocolate cream. 
coconut caramel, vanilla cream. apri- 
cot jelly, raisin cluster, fancy-shaped 
solid chocolate, almonds, twin fil- 








NOVEMBER—Cordial Cherries: Panned Goods: lc Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year: Special Packages. New Packages 
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SAVE WITH “SAVAGE” 


Machinery and Equipment made by SAVAGE has set a record for low-cost operation and maintenance. 





Clese cooperation with confectionery manufacturers enables SAVAGE to anticipate your needs. 















































; 
TILTING MIXER. Adaptable for caramel, nougat and coco- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. Quick 
drive. Sizes 25, 35 and 50 gallon. Available in copper or cooling. Available in 150 and 200 pound sizes. Belt or motor 
stainless steel. drive. Stainless jacket. 
I 
' 
| 
' 
j | 
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SAVAGE Scientific Heating-Cooling Slab. -Even heating or cooling at all times. No hot spots. Will cool 20% 
faster. Withstands 125 lb. working pressure. Legs adjustable. Completely fool-proof. Perfect for Bottomer 
Cooling Tables. 


‘ . . , Si 55 
SAVAGE has given almost a century of service to manufacturing confection- ince 1855 


ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 


Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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berts. Jordan almonds are good. 
Retails for $1.25 the pound package. 
REMARKS: The best box of choco- 
lates at this price examined by the 
Clinic in some time. Suggest dipping 
be checked for both workmanship 
and finish. Quality of coating is 
good, but the tempering we feel is 
not right. Suggest check of flavor 
in one of the white creams. To im- 
prove the assortment, we suggest 
using a few more hard candy centers. 
If the dipping and finish are im- 
proved, we believe this box should 
be a very good seller at $1.25 the 
pound. Neat appearing box and 
packing is well done. Code 4A49. 


Assorted. Chocolates 


ANALYSIS: Purchased in a manufac- 
turing-retailer shop of St. Louis. Ap- 
pearance of package is good. Box is 
of the two-layer French type. It is 
buff colored glazed paper printed in 
gold. Box has white paper wrapper 
tied with yellow grass ribbon and 
rosette. Interior of box on opening 
is fair. Number of pieces: 24 dark 
coated, 21 light coated, and 2 sprill 
coated. Coatings are good in colors, 
gloss, strings, and taste. Dark coated 
centers: Good in chips, raisin clus- 


ter, vanilla caramel, vanilla coconut 
paste, vanilla marshmallow, date, 
cordial cherry, mint cream, pecan 
cluster, twin filbert, coconut cream, 
maple nut cream, chocolate cream, 
and brazil nut; unidentifiable flavor 
in a jelly. Sprill vanilla fudge is 
good. Light coated centers: Good in 
vanilla caramel, mint cream, twin 
filbert, raisin cluster, vanilla fudge, 
pecan cluster, Brazil, cordial cherry, 
date, chips, peanut cluster, almonds, 
vanilla cream, and coconut cream. 
Assortment is good. 

REMARKS: One of the best assorted 
chocolates boxes we have examined 
in some time. Very well made and 
of good quality. Suggest the sprill 
pieces be wrapped in cellulose; as the 
sprills came off the candies and were 


all over the top layer. Code 4C49. 





Assorted Chocolates 


ANALYSIS: Purchased in a St. Louis 
shop of a manufacturing-retailer. Ap- 
pearance of package is good. Box is 
one-layer type, white embossed in 
gold, wrapped in white paper. Box 
has fair appearance on opening. 
Number of pieces: 20 dark coated, 
16 light coated. Coatings are good in 
colors and gloss, fair in_ strings. 


Taste of dark coatings is good, light 
coatings is fair. Dark coated centers: 
Good in cordial, butterscotch, chips, 
vanilla cream, and pecan cluster; 
fair in chocolate fudge; poor flavor 
in maple nut cream; unidentifiable 
flavor in pink cream; dry and poor 
flavor in mint cream; dry and hard 
coconut cream. Light coated centers: 
Good in raisin clusters and ting ting; 
fair in vanilla cream and chocolate 
fudge; burnt taste in nut taffy wafer; 
poor flavor in orange cream; vanilla 
nut cream is dry and hard. Assort- 
ment is fair. Pound box sold for 
$1.10. 

REMARKS: Too many cream cen- 
ters. Creams need checking. Flavors 
are not up to the standard used in this 
priced box. Quality of coatings and 
centers is not up to the standard of 
$1.10 the pound chocolates. Suggest 
a liner be used; also a divider as 
nine pieces were broken. Code 4E49. 


Assorted Chocolates 


ANALYSIS: A_ one-pound box of 
chocolates purchased in a St. Louis 
department store for $1.75. Appear- 
ance of package is good. Box is one- 
layer type, with pink glazed paper 
and name embossed in gold. Tied 
with blue ribbon, corner to corner, 














LATINI 
continuous DIE Pure 
MACHINE 


© HIGH SPEED PRODUCTION 

© CONTROLLED WT. & SIZE OF POPS 
@ INTERCHANGEABLE DIES 

© GUARANTEED PERFORMANCE 

© ECONOMICAL OPERATION 


REPRESENTATIVE 
JOHN SHEFFMAN—152 W. 42nd St., N.Y.C. 








2035-39 W. Grand Ave. 


CHOCOLATE SPRAYING CO. 


CHICAGO 12, ILLINOIS 
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CAPACITY 
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Friendly-to-foods Wear-Ever Aluminum pro- 


tects the purity and flavor of your products. 


The tough alloy gives extra years of wear—cuts Check these exclusive features! 


maintenance costs. Its lightness is a boon to NO CRACKS or crevices 


UNAFFECTED by moisture 
EASY TO CLEAN and keep clean—rounded 
corners, smooth surfaces 
catalog sheet of Wear-Ever Aluminum Equip- WEIGHS LESS than half as much as comparable 
ment for Candy Plants. Just mail coupon below J drums 

EXTRA TOUGH aluminum alloy—withstands 
hard service 


a 


employees who work with equipment made 
pio) quip 


qa <6 


from this easy-to-handle metal. Send for our 


sith, 


to: The Aluminum Cooking Utensil Co., 5704 


ees on Tere 


Wear-Ever Bldg., New Kensington, Pa. v SLIP OVER COVER available at extra cost 


ALSO 








a full line of Wear-Ever Aluminum Equipment for the candy industry. 















The Aluminum Cooking Utensil Co. 

5704 Wear-Ever Bidg., New Kensington, Pa. 
Please send me information on your 

[-] Aluminum Drum 

[-] Complete Equipment for Candy Plants 


NAME 





WEAR- EVER 


T FIRM 





ALUMINUM ADDRESS 















city. STATE___ 








TRADE MARK 


at6,u.s at OFF 
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with bow, cellulose wrapper. Box bossed paper; name in brown; New 


has good appearance on opening. England street scene, churches and 
THE MMO” 310) Number of pieces: 50 dark coated, houses, in brown, green, and white: 
3 Jordan almonds, 2 half-dipped gum cellulose wrapper. Box has fair ap- 
COMMODORE drops. Dark coatings are good in pearance on opening. Box contains 
CONFECTIONERS color, gloss, strings, and taste. Box 54 coated pieces, 2 pralines, 2 gold 
AND BAKERS is very neatly packed. Centers: Good foil cups, 4 shell pieces. Dark coat- 
STOVE in nut nougat, filbert cluster, butter- ings are good in color and gloss; fair 
: cream, vanilla caramel-pecan, cream in strings. Centers: Good in chips, 
List Price $69.00 filbert, vanilla nut caramel, chocolate nougat, vanilla caramel, pictaschio 
WRITE FOR cream, vanilla paste, cordial pine- nougat, nut paste-nougat, nut nou- 
INFORMATION apple, molasses coconut, vanilla gat, nut toffy, vanilla nut caramel. 
cream, vanilla caramel-almond, pecan _— chocolate paste, pecans, twin filbert. 
DOMESTIC STOVE WORKS, INC. clusters, vanilla marshmallow, and glace cherry, chocolate cream, twin 
S14 WEST 125th ST.. NEW YORK N. orange peel. Half-dipped gum drops almonds, cordial, Brazil, peanut clus- 
are good; solid chocolate and al- ter, raisin cluster, solid chocolates. 
monds are good: Jordan almonds are pralines; fair in orange cream. 
good, vanilla cream, toffy, caramel-cream 
REMARKS: Centers are well made (cream too hard), caramallow 
and of good quality. One of the best (tough marshmallow); dry in coco- 
boxes of assorted chocolates we have nut paste. Shell pieces: good in 
examined. To improve assortment, coffee, nut cream, foil cups of choco- 
we suggest a few hard candy pieces, late and chocolate paste. Assort- 
nut brittles, chips, blossoms, ete. A ment is good. 

good true fruit jelly or two would REMARKS: Suggest a liner and 
help also. A liner could well be used. different dividers for the top layer 
Code 4F49, be used. Top layer is too loose. 
Coating is not up to the standard 
used on $2 the pound chocolates. 
Assorted Chocolates Strings are too Sale. Quality of 
ANALYSIS: Appearance of package the centers is not up to standard of 
is good. Sent in for-analysis as No. this price candy. Creams _ need 
1596. Box is two-layer type with checking. and some of the flavors 

extension top and bottom: bold em- could be improved. Code 1049. 
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your formula in- 





cludes corn syrup— 


For smooth, white 


fondant that is 





uniformly tender— 


Inside view 50” Snow Flake Cream Beater, with baffles, open top and water jacket. 
The Snow Flake Cream Beater is a MU ST 


The Beaters running between diagonal baffle plates assimilate all ingredients, aerating and whiten- 
ing the Fondant. 


Years of experience have proved and verified our claim that the Snow Flake Cream Beater is engi- 
neered to handle fondant with corn syrup better and faster, with the desired result at its maximum. 


Make vour next installation a Peerless Syrup Cooler and Snow Flake Cream Beater. 


JOHN WERNER & SONS, INC. 


713-729 Lake Avenue Rochester 13, N. Y. 
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SIMPLEX VACUUM COOKER passes 12 hard candy 
cooking tests given by prominent Institute 





The Simplex Type D3 
Steam Vacuum Cooker 


The Simplex Type G3 
Gas Vacuum Cooker 
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of Technology 


Hard Candy made in the Simplex Vacuum Cooker is highly 
lustrous, drier, whiter than open fire production; keeps lustre 
longer, has more satiny texture and finish. 


Stickiness from dampness is reduced because moisture is 
drawn by vacuum process. 


Simplex production has less inversion than open fire pro- 
duction. 


When a batch of candy is cooked in a Simplex with vacuum 
applied, it is immediately ready to be used on pullers, where- 
as open fire production must be cooled on a slab and time is 
lost in handling and waiting for production to cool. Less man 
power is required on slabs. 


Fewer slabs are required when a Simplex Vacuum Cooker 
is used. No greasing of slabs necessary. 


The Simplex Vacuum Cooker cooks at 270 degrees, whereas 
open fire candy is cooked at 315 or 325 degrees, therefore a 
Simplex uses less fuel. 


Production made on Simplex from a formula of 70‘ sugar 
and 30% corn syrup is equal to and better than open fire 
candy made of 80% sugar and 20‘ corn syrup, therefore 
the cost of raw material is less. 


Candy cooked in a Simplex requires less flavoring and less 
cooking than open fire candy. 


With a Simplex it is possible to salvage more scrap than by 
open fire. 


Candy cooked in the Simplex spins smoother and does not 
get lumpy like open fire production. 


Simplex Cooker increases production without required ad- 
ditional help. 


Simplex Cookers assure less shrinkage. 


The Simplex Vacuum Cooker cooks perfectly all pure sugar or 
all corn syrup or any combination of the two—also caramels, 
toffies, after-dinner mints, and cooks and cools cream fondants. 


GO TO VACUUM AND RACINE 
FOR YOUR MODERN CANDY MACHINE 


Vacuum Candy Machinery Co. 


and Racine Confectioners’ Machinery Co. 
15 PARK ROW NEW YORK 7, N. Y. 
FACTORIES: Harrison, N. J. — Racine, Wis. 
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NEPTUNE 
METERS 


Battery of candy kettles are accurately batched 
by Auto-Stop syrup and water meters. This Mil- 
waukee plant also uses Auto-Stop at marshmal- 
low beater. 














Bulletin 573-2 shows 
how you can install 
liquid meters in your 
plant to stop waste 
and improve quality. 
It's free—send for if 
today. 
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Precision metering of all liquid sugars, corn syrups or other sweet- 
eners and water entering your kettles, mixers and beaters assures 
uniform product quality, saves ingredients and handling time 
formerly wasted through weighing, measuring pails, or stick gaug- 
ing. There's never any mess because the liquids stay inside the pipes. 


Batches can be made semi-automatic with Trident Auto-Stop meters. 
Just set the meter for the amount you want, open the valve, and 
walk away. The Auto-Stop shuts off the flow when the exact amount 
is delivered. It eliminates human errors and gives formula-perfect 
batches. For each liquid, one meter can serve a battery of kettles 
with a valve and header hook-up, or you can save more time by 
putting a meter at each kettle. 


Non-Auto-Stop meters are also available for all liquid sweeteners 
and water. Put meters also at key control points and take the guess- 
work out of inventory records. Neptune meters, built for long life 
with sustained accuracy, measure by volume or in terms of weight, 
and record totals. 


NEPTUNE/‘7: “METERS 


NEPTUNE METER COMPANY 
50 WEST SOTH STREET, NEW YORK 20, WN. Y. 






Branches: Atlanta, “Boston, Chicago, Dallas, Denver, 
Kansas City, Mo., Los Angeles, Louisville, Philadelphia, 
Portland, Ore., San Francisco, and Long Branch, Ontario 

‘ 15-e 
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Assorted Chocolates 


ANALYSIS: Package has good ap- | 
pearance. Purchased for $1.75 the 
pound box in a St. Louis department 
store. Two-layer type box, extension 
top and bottom. Brown wood-grain 
paper; top corner bow in brown; 
name embossed in gold; cellulose 
wrapper. Appearance of box on open- 
ing is fair. Number of pieces: 46 
coated in milk chocolate with nuts, 
2 foiled pieces. Coating is fair in 
gloss and taste, too light in color, and 
has no strings. Centers: Pineapple- 
cream, almonds, pecan cluster, va- | 
nilla caramel, peanut butter blossom, 
cashew cluster, Brazil cream, almond- 
cream, and date are good; cherry 
cream, nougat, and fruit nougat are 
fair: cordial cherry lacks flavor; 
solid chocolate-nuts is fair, but nuts 
have an old taste; red jelly, white 
cream, and yellow cream have un- 
identifiable flavors. Foiled cream and 
pecan are fair. Assortment is fair. 


REMARKS: Neat and attractive box. 
Quality of candy is not up to the 
standard of this price candy. Very 
inferior flavors, poorly made cream 
centers. Coating has a very poor 
taste and nougat centers need check- 
ing We have examined a better grade 
of chocolates at $1.25 the pound. 
Code 4649. 


Assorted Creams 


ANALYsIS: Purchased for $1.25 the 
pound package in a St. Louis depart- 
ment store. Box has good appear- 
ance: One-layer type, white glazed 
paper, printed in gold and green, 
print green bow on left end, cellu- 
lose wrapper. Good appearance of 
box on opening. Number of pieces: 
14 dark coated, 15 light coated. 
Coatings are good in colors, gloss, 
strings, and taste. Dark coated cen- 
ters: Good in maple nut cream, va- 
nilla coconut paste, pineapple cream, 
vanilla whipped cream, chocolate 
cream, raspberry whipped cream, and 
vanilla nut cream. Light coated cen- 
ters: Maple nut cream, vanilla 
whipped cream, vanilla coconut paste, 
and chocolate cream are good. As- 
sortment is too small. 

REMARKS: Quality of candy is 
good, and packing is good. Pieces 
are too large for this price candy. 
Suggest the following be added to 
improve assortment: Peppermint 
cream, caramel and cream, orange 
fruit cream, and butterscotch cream. 
Suggest that nut meats be cut in 
larger pieces. Box is highly priced 
at $1.25 the pound. Code 4H49. 
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BE TOLD... 


Twice as much for your Pure Vanilla dollar is now 
available to you through a new process which is 
being used only by Davis & Company. This newest 
extraction method enables us to make pures with 
more fine bean flavor than any method that has 
been developed up to this time. 


All There Is—From The Best Beans 


The explanation is as simple as that—we buy the 
best beans and get all the fine natural flavor out 
of them. This is not done by rough handling but 
by gentle slow processing under the most rig- 
idly controlled conditions. The purpose of this 
is to give you more value for your flavor dollar. 
Nothing of the fine flavor is lost and nothing is 
added. This wonderful flavor was always in the 
bean but it remained for Davis & Company to 
achieve these perfect results. 


PURE VANILLAS THAT SET NEW STANDARDS 


Through the use of this newest process we are 
setting new standards for Pure Vanilla Extract 
which are as much as twice as high as previous 
standards have been. Long years of study and 
tests have gone into this new scientific develop- 
ment. Many thousands of dollars have been in- 
vested in new and revolutionary equipment to give 
you more for your dollar in Pure Vanilla Extract. 
The fulfillment of a great work is here for you; 
take advantage of it. 


Write for particulars and samples! 


AVIS & COMPANY 


CLEVELAND 13, GQHia 
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with MULTI-UNIT WRAPS 


made on the model FA 


Makers of popular-priced items such as candy, chewing 
gum, etc., are finding the multi-unit wrap a potent sales 
builder—for it lends itself to attractive, eye-catching mass 
displays in super markets and other outlets. 

Our versatile Model FA is meeting this new wrapping 
assignment handsomely. The ease with which the FA can 
be adjusted for a different size and its wide range make it 
possible to wrap a variety of products. Since each package 
is conveyed through the machine on an even plane, there’s 
no danger of the goods spilling out of trays or boats. The 
machine is adaptable to practically any type of wrapping 
material and, when equipped with an electric eye, regis- 
ters roll-form printed material perfectly. 

A speed of up to 100 packages per minute makes the FA 
a real time- and money-saver, too. 

Get all the facts on the Model FA—America’s most 
widely used wrapping machine. 


Consult our nearest office 


See us at the Packaging Show 


Atlantic City Auditorium May 10-13 
Booth 316 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD 7, MASSACHUSETTS 


etre) Tebaiel.| 
DENVER 


SEATTLE 
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IN THE MANUFACTURING 


Industry Plans New Candy Packages 


by CLYDE C. HALL 


The Manufacturing Confectioner 


AS THE CONFECTIONERY industry continues to plan new 
packages and merchandising techniques to meet 
the demands of the current “readjustment period” in the 
nation’s economy, lower production costs and a greater 
stimulus to sales in a buyers’ market are seen by the 
Planning Council of the Packaging Division of the Ameri- 
ican Management Ass'n as resultant from increasing 
management emphasis on improved methods of consumer 
and industrial packaging, packing, and shipping. The 
20 members of the AMA Council represent suppliers 
and users of packaging and packing machinery, mate- 
rials, design, and services which go into the manufacture 
of packages and containers for moving the nation’s 
goods from producer to consumer. Its views were made 
known following a recent meeting for preliminary plan- 
ning for the national Conference on Packaging, Packing, 
and Shipping which will be held concurrent with the 
first three days of AMA’s 18th National Packaging Ex- 
position in Atlantic City May 10 through 13. (A com- 


NEW EASTER EGG package for Heidelberger Confectionery 

Company, of Philadelphia, simulates traditional Easter basket: 

has ingenious handle which pushes down for shipping and pulls 
up for an attractive counter display. 


for April, 1949 


plete on-the-spot report of this important conference and 
exposition will appear in the June issue of THE MANU- 
FACTURING CONFECTIONER—Ed. ) 

Lower production costs and greater sales are seen 


possible by the AMA Council, says J. D. Malcolmson, 


ill? 
NEW HOLIDAY WRAPPER for Mother's Day chocolates of Norris, 
Inc., of Atlanta, features printed gravure overwrap which com- 


bines complete brand identity. p 1 greetings, and beauty, 
along with attractive, seasonal display theme. 





AMA packaging vice-president and technical adviser, by 
solution of the following problems: 

1. Better organization and administration of the pack- 
aging, packing, and shipping function. 

2. Closer coordination between packaging, packing, 
and shipping and production and sales. 

3. Effective use of the package in advertising, sales 
promotion, and at the retail outlet to increase sales. 

4. Design of packages so as better to meet physical 
handling requirements during distribution. 

5. Improved shipping techniques to reduce loss through 
damage. 

6. Better selection of materials to meet product and 
production requirements, 

7. More efficient plant layout, packaging machinery, 
and packaging methods to cut production costs. 

How candy manufacturers are accepting the challenge 
of the buyers’ market and utilizing improved packages 
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Let Modern Triangle Machinery 
Reduce Your Packaging 
Costs 25% or More! 


© IN many plants one of the greatest opportunities 
for reducing costs and protecting profits lies in the 
packaging department. New developments in Tri- 
angle Package machinery make it possible for plants 
packaging dry materials to save labor, minimize 
waste and breakage and turn out better looking 
packages faster in less space . . . with savings of 
25% and more. 


® FOR EXAMPLE: The Triangle Model U-1 
powder packer has been redesigned to help you cut 
costs. One operator can handle 18 to 30 packages 
per minute, | oz. to 5 Ibs. 
As soon as the operator 
places the container in 
position, filling starts 
automatically. No spill- 
age, no waste. Powder is 
packed uniformly and 
tightly, permitting use 
of smaller, less expensive 
containers. Handles hun- 
dreds of products... 
quickly changed over 
- easy to clean. 
minimum floor space and 
low in first cost! This is 
one of many Triangle 
automatic’ and _ semi- 
automatic machines to 
reduce the cost of 
packaging dry materials. 


® For complete data, send a sample filled package 


to Triangle and state production required... 
no obligation. 


teh about the Jriangle Pay- r$2-You-Package Plan 
TRIANGLE PACKAGE MACHINERY CO. 
6638 W. DIVERSEY BLVD., CHICAGO 35, ILL. 


Sales Offices: San Francisco, Denver, Dallas, Atlanta, New York, Pittsburgh, Boston, 
Jacksonville. Branch Factory: Los Angeles. 


page 58 








| “The Variety Box.” 


to stimulate sales are well evidenced by the parade of 
new packages now on the market. 

Heidelberger Confectionery Company, of Philadelphia, 
for example, is now marketing Easter eggs in a box 
which simulates the traditional Easter basket. A tapered 
folding box, it has an ingenious handle which pushes 


| down for shipping and pulls up for an attractive counter 
| display. 


As a merchandising aid, the legend, “A Tisket, 
A Tasket, Look in My Easter Basket” is printed on the 


| MULTI-COLORED JELLY Easter eggs are packed in the one- 


piece package (above) with a transparent window. Yellow chicks 
(right, above) are arranged in a cello-wrapped tray. 


handle. The legend, in addition, calls attention to the 
fact that the basket’s large cellophane window actually 
permits a clear view of the decorated egg it contains. 
Because of the newly designed interior packing “which 
floats the egg in the center of the box,” the eggs are 
being shipped all over the nation without any shredded 
paper packing. The new package, also, is considered 
an “improvement in every way over the Heidelberger 
1948 package, which was good enough to win two awards 
in a national packaging competition” (see THE MANU- 


| FACTURING CONFECTIONER for May, 1948, page 42.—Ed.) 


As a holiday wrapper for Mother’s Day chocolates, 
Norris, Inc., of Atlanta, is featuring a feminine theme of 
pink carnations on a background of delicate blue for its 
The gravure printed overwrap com- 


ate 
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“MINT NUGGETS.” a new type of mint candy currently being 


| packed and distributed in lithographed metal cans with a re-use 


value. They are manufactured and distributed by Charlotte 


Charles, Evanston, Ill. 
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Lithographed Box Wraps 


Good candy has to get more than a glance to get the money. It must 
have a colorful, compelling package that tugs at the customer’s purse. 
That’s the kind of package you can get at Milprint. 


For fifty years our artists have designed many of the nation’s most successful 
candy packages. And at Milprint you get the widest choice of 
packaging materials and printing processes. 


No matter what you make — bars, pieces or box candy, let Milprint 
fashion the kind of sales-winning package that makes your candy get the 
choice. Call your local Milprint man or write today. 


ae 
iwc. ; “One Stop Does It,” 


says Candy Dandy 


PACKAGING MATERIAL S Lithography and Printing You get everything — packaging 
) materials, topnotch printed 
Printed Cellophane, Pliofilm, Acetate, Glassine, Plastic Films, Foils, % . promotional material, lithographed 
Folding Cartons, Lithographed Displays, Printed Promotional Material. ; displays, all at Milprint. 
GENERAL OFFICES, MILWAUKEE, WIS. * SALES OFFICES“N ALL PRINCIPAL CITIES ° : Save time, money, effort. Use _ 
~— Milprint’s “follow through” service, 





bines complete brand identity, personal greetings, and 
beauty, as well as embodying attractive, seasonal display. 

Using cartons of Easter lavender with white seasonal 
decoration, R. E. Rodda Candy Co., of Lancaster, Penna., 
has introduced two new Easter packages. The firm’s 
multi-colored jelly Easter eggs are packed in a one piece 
carton with a transparent window. It’s yellow chicks, 
or “Peeps,” are packed in a locking tray overwrapped 
in cellophane. The board on the interior of this tray is 
green so as to provide contrast with the candy. It is 
also specially treated so as to resist grease. 

Charlotte Charles, of Evanston, Ill., is using color- 
fully lithographed metal cans for its mint-flavored nug- 
gets. Highlight features of the cans are their reuse value 
in the home and the protection they afford the flavor 
and freshness of the nuggets—a home made type of 
candy produced in small quantities. 

A paper package that will peel like the natural skin of 
a banana is in the development stage for the chocolate 
dipped frozen banana sticked confection available from 
Chocobana, Inc., it is reported. Using a quick freeze 
process developed by the University of Illinois, this Chi- 
cago firm expects to consume 48 carloads of bananas 
during the year and to turn out 400,000 frozen bananas 
a week. Acceptance of the product since introduction 
about a year ago has encouraged doubling of production 
for the peak sales period of April to October. Transfer 
of production facilities for quick freezing and mechanical 
dipping to Tampa, Fla., point of arrival for its banana 
shipments, is under way. A frozen pineapple confection 
is also being planned. 

Another interesting packaging application is observ- 
able in the “chocolate (flavored) covered” frozen “Bana- 
na Bars” introduced last month by Alden Frozen Foods, 
Inc., at the trade show of the National Ass’n. of Frozen 


Food Packers in Chicago’s Stevens Hotel. Wrapped in an 
attractive brown, yellow, and white waxed paper cover, 
the Chicago firm’s product is about 5 inches long and 
weighs approximately five to a pound. For a sanitary 
and convenient handling, a stick is inserted in the banana, 


FROZEN “BANANA BARS”, recently introduced by Alden Frozen 

Foods, Inc., are chocolate covered bananas in a white waxed 

peper cover. Sticks are inserted in the bananas for convenient 
handling. They retail for 10 cents apiece. 


Retail price is 10 cents. Processing is done by Greiner’s 
Frozen Foods, Inc., of New Orleans, “where access is had 
to the choice of banana shipments and the fruit can be 
processed while in peak condition,” states Norman M. 
Schlossberg, Alden president. 

A new display fixture for bag and nut confections is 
also reported to have increased sales 50 per cent in most 
instances where it has been used. Made by a California 
display manufacturer, the fixture is of all steel construc- 
tion with a perforated metal background. Adjustability 





Lithographed CANS 
for CANDY and other 
CONFECTIONS make 
SALES CERTAIN 


BA“ in 1901, Heekin Lithographers went to work improv- 


ing color reproduction on metal. Today, Heekin is proud 
to serve leaders in every industry with lithographed metal 
Your product 


containers of varied sizes, shapes and colors 


will sell better in a Heekin Lithographed Can. Let Heekin 


discuss this further with you personally 


a b f a j he LITHOGRAPHED CANS 
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PENNY WISE OR PACKAGE POOR? 
CUT COSTS WITH LYNCH 


RAP-O-MAT TC 


You stop pouring profits into your packaging when a 
high-speed Lynch WRAP-O-MATIC takes over! Model 
RA illustrated, turns out neat, trim packages at high 
speeds. And talk about savings! In many instances the 
installation of a Lynch WRAP-O-MATIC has saved as 
much as 75% labor costs and 35% materials against 
hand —— besides giving an improved appearance 
to the product and package. 

Don't let your package be a profit ‘‘bleeder’’. Investi- 
gate how you can reduce labor and packaging costs by 
writing for a folder showing the complete Lynch WRAP- 
O-MATIC line. 


LYNCH PACKAGING MACHINERY ON EXHIBIT IN BOOTH 201 


National Packaging Exposition + Atlantic City + May 10-13 





T i y 2 al As 
PAR AIR WRAP-O-MATIC Cc ORP oO RATI Oo N MORPAC MORPAC GLASS FORMING 


COMPRESSORS REFRIGERATION CANDY & COOKIE PAPER PACKAGING BUTTER & OLEO MACHINES 
COMPRESSORS WRAPPING PACKAGE MACHINERY DIVISION MACHINES CARTONING 


MACHINES TOLEDO 1, OHIO U.S.A. MACHINES 


for April, 1949 








ETECTO 
SCALES 


isi Detecto Scale for 
ecision-accurate J 
a weighing and —. : = 
The poe helps increase = . uo 
maximum accuracy | — 

yr oy weight discrepancies immediately 


visible. 





ECTO-GRAM 
RATIO COUNTING SCALE 
Another Detecto-Gram Sesto 
to speed counting oper > 
tions. Model #1743 og 
special counting wey ~ 

tached to the beam _ 

when counting in 

amounts. 
write for 1 


DETECTO- SCALES - inc. 


MAKERS OF FINE SCALES SINCE 18900 
5446 PARK AVENUE © BROOKLYN 5, NEW YORK 
SCALE ENGINEERS IN ALL PRINCIPAL CITIES 





Literature 














: DEAL WRAPPING 
MACHINES 


FAST-EFFICIENT-RELIABLE 





ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they provide the 
economies of fast 
handling along with 
dependable, w«uninter- 
rupted operation. In 
use the world over, 
IDEAL Machines are 
building a service record 
that stands unmatched and 
unchallenged! Our unquali- 
fied guarantee is your pro- 
tection. Two models avail- 
able: SENIOR MODEL 
wraps 160 pieces per min- 
ute; the new High Speed 
Special Model wraps 325 
to 425 pieces per minute. 
Investigation will prove 
these machines are adapted 
to your most exacting re- 
quirements. 


WRITE FOR COMPLETE 
SPECIFICATIONS AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 
MIDDLETOWN, N. Y. U. S. A. 
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to accommodate any size package is considered the main 
feature of the fixture, as hangers can be adjusted verti- 
cally or horizontally to suit the merchandise. When out 
of stock on an item, the candy shop personnel can easily 


THIS INTERESTING , — tes § 
display fixture at — arse ar a : yr 
the right has been & ce q aan! 
just recently devel- ek f - 

oped by the M & EPS ARP 
D Display Manufac- a= ar a 


turing Corp. The > & ‘ f 
fixtures are of an fw s 3 
all steel construc- . : 
tion with a perfor- i> tl a seal” aa 9 
ated metal back- o% » a ce# s 
ground. The per- : : 
forated metal, baked 
enamel finish, and 
general design of 
the fixture blend at- 
tractively together. 
Principal feature of 
the fixture is its ad- 
justability to ac- 
commodate any size 
package. The hang- 
ers can be adjusted 
vertically or hori- 
zontally to suit the 
merchandise, 


‘ 


remove the hangers by lifting them upward and pulling 
them from the perforations. Top shelves of the large 
racks are also adjustable vertically. Other features in- 
clude: (1) Merchandise displayed on the shelves or back 
panel of the rack can always be held in alignment and 
in perfect order. (2) Merchandise can be readily seen 
from the front and side positions, so as to permit maxi- 
mum customer observance. 





@ Packaging Machinery Manufacturers Institute: 
The organization’s Spring meeting will be held at 
the Hotel Dennis, Atlantic City, May 9. The ar- 
rangements committee is composed of George W. 
von Hofe, New Jersey Machine Corp.; Carl E. 
Schaeffer, Stokes and Smith Co.; Wallace E. Cough- 
lin, Pneumatic Scale Corp.; and K. M. Peterson, 
Pneumatic Scale Corp. A group get-together of 
PMMI will be held Sunday evening, May 8 An 
all day business meeting will be conducted the fol- 
lowing day with the semi-annual banquet that eve- 
ning. The 17th annual convention of the PMMI 
will be held Oct. 31 to Nov. 2 at the Edgewater 
Hotel, Chicago. 


@ Robert Gair Company, Inc.: Carton equipment 
and business of the recently acquired M. S. Dowd 
Carton Co. is being consolidated with the firm’s 
Connecticut Carton division at Montville, Conn. 
Production will be headed by C. S. Huestis, division 
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It’s an oft-told story these days that more than 62% of all candy is bought 
on impulse—“unplanned purchases”, some people call them. 


It goes without saying that it is only the beautiful package that attracts the 
eye—the attention—is picked up and finally bought. It’s just as true that unless 
the package is strong and protective the customer won’t be fooled into buying a 
second time. 


Oneida numbers among its satisfied customers hundreds of manufacturing 
confectioners. Oneida candy packaging is an integral part of the two billion dollar 


candy industry. We believe our approach to candy packaging will prove highly 


interesting to you. Samples are yours upon request. No obligation to buy—just 
look at them! 


It pays to package for impulse sales! 


ONEIDA 


pa paper products, inc. 
Manufacturer and Converter Plain and Printed Specialty Bags » Cellophane Envelopes Printed Rolls and Sheets 


FORT WORTH, TEXAS e@ 10 CLIFTON BOULEVARD, CLIFTON, NEW JERSEY e@ LOS ANGELES, CALIFORNIA 
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manager, and folding carton sales will be directed 
by Thomas E. Cathcart, Jr., New England sales 
manager. 


@ Thos. D. Richardson Co.: A new package, “Party 
Pillows”, is being distributed. The 10-ounce cello- 
phane bag of mints comes in four different flavors 
—wintergreen, lemon, mint, and lime. The 24 
package case contains 12 mint, and four each of 
the other three flavors. 





Does the success of 
your business require 
efficient, economical 
packaging materials? Then you need rib- 
bonzene with this trade mark. Next time 
you buy —order 


Eagle Grand 


This rayon ribbonzene has over twenty- 
five years of successful use in the trade. 
Now available in 22 brilliant colors, and 
two all-purpose widths. 

Sold through Jobbers. For fur- 


ther information see your dis- 
tributor or write to Dept. C-1. 




















PACKAGE MACHINERY COMPANY'S Model F machine to be 
exhibited at the Packaging Show, Atlantic City, May 10-13. Rep- 





NAJRAY SALES CO. resentatives in attendance will be: G. A. Mohlman, Roger L. 
605 Broad Street Putnam, Tom Miller, E. Lovell Smith, E. G. Westervelt, Harold 

| Mosedale, E. F. Cornock, A. VanWart. Fred Todt, J. R. Phin, S. R. 

Newark 2, N. J. Phin, William Gourley, J. R. Tindal, Harry Hoskins, E. A. Hielm. 


| William Keil, Joseph J. Kelly, Alan S, Lincoln, N. W. Lyon, R. S. 
Lyons, Vincent Pepiton, George Quisenberry, Ed. Raimondi, C. R. 
Strehlau, E. A. Wagner, and George Woody. 


SALES AGENTS: U. S. RAMIE MANUFACTURING COMPANY 


® Topps Chewing Gum, Inc.: Honorable mention 
was given to the firm’s “Bazooka” bubble gum pack- 


t : k ° } age in the 13th annual “Five and Ten” packaging 
or e er ac aging: contest, sponsored by Variety Merchandiser busi- 


ness magazine. The contest is judged on the “sell- 
appeal” for open-display counters, combined with 
minimum bulk; plus the sturdiness to remain fresh 
and saleable under constant shopper handling in 
- . variety stores. 

That Give Perfect Protection © Better Packages, Inc.: The firm will show ap- 
e proximately 35 of its sealing tape machines at the 
LAYER BOARDS AMA convention at Atlantic City, N. J., it is an- 
nounced. The company’s new line of pressure- 
sensitive tape package sealers which dispense mea- 

BOATS NECKS sured strips will also be on display. 


® The Flavour Candy Company: Following a 


CHOCOLATE DIVIDERS favorable market test ona five-cent box of “Chicken 


Bone Miniatures,” the company is beginning pro 
























Reasonable Prices Prompt Deliveries duction for wide distribution of the confection. This 
Assured Guaranteed is the first attempt of the firm to produce its candy 
immediate Attention Given to Requests for Estimates in small units, after many years of packing it in 










one-pound tins. 


Write, Phone or Wire 
yer @ British Candy Rationing: End of British candy 
AR. orien rationing will come April 24, according to the Food 


Ministry. Although prices are to be fixed at 5-10 
per cent below the present prices, the government 
estimates national candy consumption will be re- 
stricted to 80 per cent of the pre-war level by the 
high costs. The present ration is four ounces per 
19-21 HEYWARD STREET week per person. Candy rationing is being aban 

BROOKLYN 11, N.Y. doned due to the increase of production in sugar in 
Telephone: TRiangle 5-4033 England, and the good prospects for an increase of 
sugar imports from its Commonwealth sources. 
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LETTERS 


We were referred to you for for- 
mulas in making the cream fondant 
to be used in filling various Easter 
molds. Can you furnish this infor- 
mation? Also, we are having trouble 
with our metal molds sticking. We 
are using first grade chocolate, yet 
the figures are broken and stick when 
we try to remove them. Have you 
any suggestions for overcoming this 
difficulty? We will appreciate any 
help you can give us. 








—lowa 


REPLY: Creams for rubber molds 
must be short in texture and contain 
a rather large amount of sugar. The 
molds should be washed and the 
candy cast into them while still 2 
little damp. The following formula 
for chocolate coated creams for rub- 
ber molds is suggested : 

FONDANT: 

120 lbs. sugar 
40 lbs. corn syrup 

Cook at 242 F. 

Cream up and add: 

Bos: 

40 lbs. sugar 
10 lbs. corn syrup 
Cook to 242 F. 


Add 30 lbs. egg frappe (one or 


two pounds egg to 100 pounds | 


frappe), 6 oz. convertit (invertase). 
Heat to 160-165 F. Cast into rubber 
mat. Let set until firm. Shake out 
and dip. 

On the enclosed tear sheets from 
page 31 of the January, 1948, issue 
of THE MANUFACTURING CONFECTION- 
ER is given a formula for direct free- 
melt cream. These crystallized 
creams can also be made in rubber 
molds. 

Metal molds: Chocolate will stick 
to metal molds if the molds are too 





de Paris chocolates 
with JIFFY INSULATED BAGS 


— 
~ 


— 


H 
“HEAT’S Ow,, 


x0 Y 


Wh pens 
at hap Rw 


whet 


Your chocolates are SAFE from the 
outside heat, when protected 
between store and home with JIFFY 
INSULATED BAGS. Your chocolates 
will not discolor and melt—lose 
their taste and look appeal. 


In a JIFFY INSULATED BAG your candy 
remains perfect in appearance — 
regardless of outside temperature — 
hours AFTER it leaves your store. 


With JIFFY INSULATED BAGS you enjoy 
profitable, all-year round sales. 


MANUFACTURING CO. 
360 Hlotence Qe a Hillside NJ. 


Western States Representative 
RAY T. EBERT CO. - 502 MINNESOTA STREET - SAN FRANCISCO 7, CALIFORNIA 














You're Right 


BURCK-BRAND is not just a label—it’s a symbol of high 


quality and service. 


When you buy—be right. BUY BURCK-BRAND. 


C. W. BURCKHALTER, INC. 


Supplying high quality milk to Manufacturing 
Confectioners for more than 20 years. 
156 FRANKLIN STREET NEW YORK 13, N. Y. 
TEL. WA. 5-0728 
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| cold or too hot, or one tries to take 


Transparent 
Candy Boxes. 


Quality Materials, 
Excellent finish and fit. | 


them out too soon. The temperature 
of chocolate should be below 90 F. 
Temperature of the molds should be 
about 80-85 F. Chill thoroughly at 
a temperature of at least 50 F. Choc- 
olate must be in molds until thor- 
oughly chilled. 


| Caramel Coated Popcorn 











A NEW 
CODE DATER 


Easily attaches to any conveyor. 
Operates in any position—top, 
side, or bottom. Any numeral or 
letter combination. Once a day 
service. An automatic marker and 
pricer at reasonable cost, that 
spots mark where you need it. 
Helps stock rotation at all points. 
For details, write: 


KIWI CODERS CORP. 


3804 N. Clark St., Chicago 13, Ill. 
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Specialists 
in 
Tying Ribbons 
Satin and Novelty 
Effects 
"Where Quality 


Merchandise 
Costs No More"’ 











Very shortly we will begin to man- 
ufacture caramel coated popcorn, but 
before following our own recipe, we 
would like to have you advise us the 
recipe that you recommend for the 
manufacture of this item. The pop- 
corn that we have in mind to make 
is one that does not stick together. 
Would appreciate very much if you 


| can offer any suggestions in the man- 


ufacture if this item. 
—Pennsylvania 

REPLY: You may like to try the 
following suggestions for making 
caramel coated popcorn. 

Cook up a “stock syrup” in ad- 
vance and store in a drum. When 
corn is about ready, take a measured 
quantity of the “stock syrup” and 
add to every gallon of the syrup, 2 
oz. vegetable fat, cook to 300 F., re- 
move from fire, stir in 4 pecks of 
popped corn. Dump on slab and 
shape as desired. 

“Stock syrup” recipe: 
16 lbs. corn syrup (cooked to 
boiling point) 
48 lbs. granulated sugar 
2 gals. water 
salt to taste 
2 qts. molasses 

We have no idea of the quantity 
you wish to produce. It may be you 
will wish to have a fire-mixer for 
the caramel cooking. You may wish 
to make a better product, more on 
the true caramel side, using some 
milk. If so, we could recommend: 

20 lbs. corn syrup 
20 lbs. granulated sugar 
2 gals. evaporated milk 


3 lbs. vegetable fat 
salt to taste 

Cook to degree necessary to give 
a non-sticky product. 

You can store the popped corn in 
advance of the caramel, but we 
would not advise keeping the popped 
corn overnight. A sifter would be 
desirable to have in the line to re- 
move unpopped kernels of corn. 

If we can assist you further, please 
let us know. 


Coconut Squares 


Please send formulas and diree- 
tions for duplicating the enclosed 
candy bar sample. The bar is com- 
posed of the following ingredients: 
Sugar, glucose, confectioner’s corn 
flakes, cocoa, artificial coloring and 
flavor. Your prompt attention to the 
above will be greatly appreciated. 
Thanking you again for your splen- 
did service and fine cooperation. 

—Louisiana 

REPLY: The sample of candy sub- 
mitted is usually made with co- 
conut. To duplicate this sample, try: 

30 lbs. sugar 
12 lbs. corn syrup (glucose) 
water to dissolve. 

Cook to 236-240 F. Set off fire 
and add 101% lbs. coconut. Flavor 
with vanilla for white; strawberry 
for red; and cocoa for brown color. 

Another possible formula: 

5 lbs. corn syrup 

5 lbs. sugar 

2 lbs. short cut coconut 
3 pts. water 

Cook to medium stiff ball, add 
enough corn flakes to make stiff mix- 
ture. Color in three colors as above. 
Deposit in layers on slab, cut with 
roller knife in size desired. Two 
lbs. of cocoa plus vanilla flavor plus 
brown color should be alright for 
cocoa layer. For substituting corn 
flakes for coconut, we would favor 
the latter formula to avoid “soggi- 
ness” or “mushiness” of corn flakes. 


TRUTASTE FLAVORS --- Rial Waturce Own 


Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 


Luscious, Imitation STRAWBERRY 


we Sn -  a 


- Tantalizing, Imitation RASPBERRY 


NEUMANN - BUSLEE & WOLFE 


224 W.HURON SI 
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A 
GOOD SIGN 


@ New England Confectionery Co.: Net income 
for 1948 is reported at $362,319, or $4.59 a share. G 0 ] y) TA S TE 
This compares with the 1947 total of $525,087, or PR. 


$6.85 a share. Dollar volume is reported at 13.8 | 
per cent above 1947. 





@ Rosemarie de Paris, Inc.: New executive appoint- | 
ments made by the board of directors are: Maubert 
St. Georges and F. W. von Meister, executive man- 
agers of the corporation; George Dudacy, vice- 
president in charge of manufacturing; W. J. Conant, | 
vice-president in charge of administration;\ and | 
George Walbridge, vice-president in charge of sales. | 


@ Frank G. Shattuck Co.: Net income for the com- 
pany and its subsidiaries totals $1,017,247 for the FOR 
year 1948, compared with $1,496,143 for the previ- 

ous year, and $2,097,005 in 1946. Net sales in 1948 @ DEPENDABLE QUALITY 
were $43,724,428, compared with $42,622,369 in 
1947, and $37,240,466 in 1946. Earnings for 1948 @ OUTSTANDING EYE APPEAL 
were $.91 per share, compared to $1.37 the previous @ CONSISTENT GOOD FLAVOR 
year and $1.87 in 1946. 


@ Melville Confections, Inc.: E. Worthy Walters, WARFIELD CHOCOLATE 


formerly a partner in King Cole Candies, Inc., joins 

the firm as vice-president in charge of merchan- DIVISION OF TNS Weert) ae a 
dising. Employees of the company have purchased CHICAGO 
all stock formerly held by outside interests, it is 





... YOU CAN COUNT ON 


The dairy rich flavor of butter that 
Cultured Extrin AA imparts to all fine 
baked goods and confections repeat- eS & 
edly wins the favor of housewives 
everywhere. Here is an outstanding 
butter flavoring ingredient. Cost only 


Ys cent per pound of your finished 
etd creda A Ree emtmegatied THE FINER, MORE NATURAL BUTTER FLAVOR 


COUNT ON CULTURED EXTRIN AA for 


better butter flavor. Results are gvar- TO WIN HER FAVOR 


anteed or money back. 


EXTRIN FOODS INC. NEW YORK 7, N. Y. LOS ANGELES 36, CALIF. 
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california 
Strawberry 
flavor 


Fine as the real fruit 


Excels for candies, 


ice creams, etc. Rich in 


appetizing flavor and aroma— 


tastes exactly like fresh- 


picked strawberries! 


$16.00 PER GALLON F.O.B. LOS ANGELES 


Albert Albek, Inc. 


Since 1934 makers of fine flavors, food products, vanillas, etc. 


crvy, CALIFORNIA 
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Manufacturers of Fine Coatings Since 1894 


4 


AMBROSIA CHOCOLATE CO. 
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announced. New officers and directors elected are 
W. Melville Cribbs, president; H. C. Carmichael, 
secretary-treasurer; A. L. Manning, vice-president ; 
E. W. Walters, vice-president ; and M. A. McGowan, 
assistant secretary-treasurer. 


@ Curtiss Candy Company: A $300 scholarship to 
the Chicago Art Institute is presented to a 17-year- 
old high school student as one of the major awards 
in Chicago’s fire prevention art contest. 


@ Crescent Nut and Chocolate Co.: The entire 
line of the firm’s nut goods is being handled ex- 
clusively in the greater New York area by Price, 
Weber Corporation for grocery chains, wholesale 
grocers, wagon distributors, and in the confection- 
ery field. 


@ Whole-Sum Products Company: The firm be 
comes the first confectionery company to sponsor 
television programs in the Cleveland area. As a 
participating sponsor of “Uncle Jake’s House,” its 
candies are advertised and distributed to children 
on the show. 


© National Candy Wholesalers’ Assn.: Robert H. 
W. Welch, Jr., of the James O. Welch Co., addressed 
the association’s Eastern Regional meeting on 
“State of the Candy Industry as a Manufacturer 
Sees It.” Other speakers were Abe Applebaum, 
NCWA regional chairman; John F. Poetker, Jr., 
president of NCWA; and C. M. McMillan, NCWA 


executive secretary. 


@ Wm. Wrigley, Jr., Co.: Net profits for the year 
1948 totaled $11,455,114, or $5.82 a share, compared 
with $8,490,561, or $4.31 per share, in the previous 
year. Most of the increase was due to greater net 
sales, J. C. Cox, president, said in his report to the 
stockholders. Net sales were $61,440,166 last year, 
compared to the 1947 total of $50,186,953. Part of 








NEWLY REMODELED display room (above) of Barg and Foster 

Candy Company, Milwaukee, is the concluding step in the firm's 

ambitious expansion program. It was constructed after an ex- 

haustive survey was made among candy jobbers to determine 

the ideal arrangement for a reception room for customers select- 
ing stock. 
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the $3,000,000 gain was due to an increase of $664,- 
354 over the 1947 figure in foreign subsidiaries’ 
earnings, Mr. Cox stated. The rate of sales in the 
first two months of 1949 is slightly above the 1948 
level for the same period, it is reported. 





RALPH A. WENGER (left) is named chairman of the executive 

committee of Chase Candy Company by directors. Royal M. 

Ravenscroft (right) is named secretary. Mr. Wenger and Mr. 

Ravenscroft were formerly president and general manager and 

vice-president and assistant manager, respectively, of Scott-Burr 
Stores, Butler Brothers subsidiary. 


@ Bowman Gum, Inc.: A large Sunday comic sec- 
tion campaign is launched for the company’s 1-cent 
“Blony” bubble gum product. It is nationwide in 
scope. 

® National Confectionery Salesmen’s Ass’n: A 
tentative schedule is drawn up for the 1949 conven- 
tion in Chicago at the Congress Hotel, June 1-3. 
Regular meetings will be held all three days follow- 


NUTRL-JEL 


for preserves, jams, 


jellies, marmalades 


CONFECTO-JEL 


for jellied candies 


CONCENTRATED APPLE JUICE 


ing a board of directors meeting the evening of May 
31. “Old West Night” will fill the social role the 
evening of Wednesday, June 1. The 25-Year Club 
will hold its luncheon the following day, and a 
general banquet will be held that evening. Officers 
are to be elected at the final meeting, June 3. Harry 
Kissenger heads the convention committee, and is 
aided by L. E. Netterstrom, Warren B. Durgin, Jack 
Rubey, Ross Fairman, Alex W. Carlson, Ed Ossow- 
ski, Paul Udell, Chas F. Gerberich and Joe Greene. 


@ Lavish MacTavish, Inc.: Formerly the Mac- 
Duckston & Giesch firm, the company is no longer 
packing its “Dandy Gandy” bag, but is concentrat- 
ing on the “Lavish MacTavish” pack. Distribu- 
tion is being made throughout the Pacific coast area 
with special concentration through jobbers in small 
towns and rural sections. 


@ Golden West Candy Club: Associate member- 
ships in the club are discontinued in favor of a 
straight membership basis. Recently-joined mem- 
bers include Glen D. Rodgers and Richard Adams, 
American Chicle Co.; and George D. Baker, D. 
Ghirardelli Chocolate Co. 


@ James F. MulCahy: Formerly merchandising 
director for the National Confectioners’ Ass’n,. Mr. 
MulCahy is now associated with R. A. Hohfeler & 
Associates as management counsellor to wholesale 
distributors. 


@ Topps Chewing Gum, Inc.: Joseph E. Shorin, 
president’ of the firm, is named chairman of the 
confectionery division of the Brooklyn Red Cross 
fund drive for 1949. 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


Powdered 46/ Pectin 
for CONFECTIONERS 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 


for April, 1949 
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HOOTON CHOCOLATE CO. 
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GELATINS 
® for Confections, 
® and Marshmallows 


Manufactured to your specific require- 
ments — Uniformity guaranteed. 


High beating quality 


Kind & Knox Gelatin Co. 


Head of North 5th Street Camden, N. J. 











AMERICAN FOOD LABORATORIES, INC. 


@ Lamont, Corliss & Company: Two new vice- 
presidents are selected by the board of directors: 
H. Kenneth Philips, merchandise manager, and 
Edward D. Lane, sales manager. 


HANS DRESEL, secretary of 
the American Ass’n of Candy 
Technologists, is visiting the 
West Coast to form AACT 
groups in Tacoma and San 
Francisco. AACT membership 
now totals 205, says Mr. 
Dresel. 


@ Dodge & Olcott, Inc.: Kenneth W. Hartley is 
appointed a sales representative for the Chicago 
branch office. First hand information of Italian 
citrus oil production was given the company during 
the recent visit in America by Drs. Leo and Emilio 
Bosurgi, owners of Sanderson & Sons in Messina, 
Sicily. New equipment was purchased through the 
Marshall Plan in the United States by the Bosurgis, 
and it is expected to increase their citrus oil produc- 
tion. Dodge & Olcott is the sole agent for the Italian 
company in the United States. 


@ Clinton Industries, Inc.: Floyd Wheeler is 
elected chairman of the board, and William Toohey, 
president, of the Wheeler Barnes Co. subsidiary. 
Mr. Wheeler was co-founder of the subsidiary and 
Mr. Toohey was formerly an officer of the D. B. 
Scully Syrup Co. New directors of Wheeler Barnes 
are Carl Whiteman, Clinton vice-president in charge 
of sales, and R. C. Wagner, vice-president in charge 
of the Clinton corn processing plant operations. 


@® American Maize-Products Company: New sales 
representatives and brokers are announced: J. J. 
Fitzmorris, Detroit area, and William Hoaster, 
Louisville area, as representatives; John B. Cole- 


A 


860 ATLANTIC AVENUE, BROOKLYN 17, NEW YORK 


\— 


IN COFFEE FLAVOR, IT’S FLAVOR-MAKING EXPERIENCE THAT COUNTS! 
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man Co., Eastern Wisconsin, H. S. Fulcher, Mem- 
phis area, and Pearling Brokerage Co., Northern 
Duluth trading area, as brokers. 


@ Durkee Famous Foods: Henry C. Wood is ap- 
pointed sales manager of bulk spices and extracts 
tor the Elmhurst division, Long Island. 


reacaiel 


YEAR-ROUND EFFICIENCY in production of dry milk brings top 

honors to Roy Huitfeldt (left) and Victor J. Gross (right) from B. M. 

Zakariasen, chief chemist and manager of Land O’Lakes field 
service, at firm's annual meeting. 


® Givaudan-Delawanna, Inc.: A recent issue of 
the “Givaudanian,” house magazine for the organi- 
zation, lists monographs of the 14 aromatic chem- 
icals for which standards were adopted at the re- 
cent meeting of the Essential Oils Ass’n. 


®@ Cocoline Products, Inc.: It is announced that 
Lew Kanter joins the organization as a special ac- 
counts representative. He has been a sales executive 
on the East Coast for Proctor and Gamble for many 
years, and is a veteran member of the Candy Exec- 
utives Club. 


@ Wilbur-Suchard Chocolate Co., Inc.: L. Russell 
Cook is elected a vice-president of the firm by its 
board of directors. He was formerly vice-president 
of the W. A. Cleary Corp. 


® General Foods Corp.: Charles G. Mortimer, Jr., 
vice-president, is reelected chairman of The Adver- 
tising Council, Inc. Samuel C. Gale, vice-president 
and director of advertising, and Mr. Mortimer are 
named to the council’s board of directors. 


ALMONDS 


NATURAL - 


DICED aa The Nation's No. 1 sup- 


SLICED plier of fine almonds. 
HALVED 


SPLIT Processors of some 70%/, 


BLANCHED of the California crop. 
ROASTED 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 


SACRAMENTO, CALIFORNIA 
Offices: Chicago, New York 


for April, 1949 





KANDEX 


CONFECTIONERY STABILIZER 


Gives lasting freshness and smoother texture to your 
caramels and other chewy candies such as toffee, 
taffy, and kisses. Does not cook out. Each pound 
of KANDEX ther pound, or more, of your 
finest candy. SAVES TIME and EXPENSE. 


BUFLACON 


CONFECTIONERY FLAVORING 


Gives your candies a rich butter-like taste and aroma. 
Accentuates and improves other flavors. One ounce of 
this ical trate tai as much flavor as 
ten pounds of butter! BUFLACON is a crystal-clear 
distillate of pure dairy products ... never turns rancid 


. requires no refrigeration. 








Write for FREE samples of KANDEX AND 
BUFLACON—Sufficient for Batch Testing 











NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 
Chicago 3, Illinois 
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Fo R Ltd. with PENFORD 
Inc. 


CORN SYRUP 
+20 Lexington Avenue, 


because: 
New York 17, N. Y. 





‘Jf @ Uniform quality is 
assure:! due to high pro- 


duction standards. 


® Continued research guar- 
antees you a finer, purer, 
product. 


Com de 








Favtory. | Cedar Rapids, lows 


























NESTLE’S * PETER’S * RUNKE;’¢ 


COATINGS 
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LAMONT, CORLISS & CO. 
60 Hudson St., New York 13, N. Y. Branches in Principal Cities 





Manufacturers 


Are you looking for an experienced 
salesman? We can put you in touch 
with experienced candy salesmen and 
candy brokers covering practically 
every territory in the United States. 


WESTERN CONFECTIONERY 


SALESMEN’S ASSOCIATION 
36 E. Highland Ave. Villa Park, IL. 
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VORCONIDENDRAN 


(Continued from page 26) 














oxidants and ,-tocopherol are slightly less effective than 
the polyphenol alone. 


Summary and Conclusions 


The preparation of norconidendrin from western hem- 
lock sulfite waste liquor has been described. Norconi- 
dendrin has been shown to possess antioxidant activity 
in both hydrogenated and unhydrogenated cottonseed 
and peanut oils, in a peanut oil essentially free of natural 
antioxidants, and in lard. Its activity in these products 
is comparable with that of other polyphenolic antioxi- 
dants. Norconidendrin, as well as the other polyphenols 





A FULL LENGTH article on nordihydroguaia- 
retic acid (NDGA) entitled “Anti-Oxi- 
dants and Flavor Changes,” by Dr. Aldar 
Fonyo, appears in the June, 1947, issue of 
THE MANUFACTURING CONFECTIONER, starting 
», on page 41. 











tested, exhibited greater antioxidant activity in the par- 
ticular peanut oils used than in several other vegetable 
oils and still greater activity in substrates which con- 
tained only small amounts of natural antioxidants. The 
effectiveness of norconidendrin was found to be appre- 
ciably enhanced by the addition of acid-type synergists. 
It may be added either before or after deodoriza- 
tion with approximately equal effectiveness. When added 
before deodorization, it contributes no odor, color, or 
flavor to the finished oil. 

Practical applications of norconidendrin in _preserv- 
ing food products should be postponed until toxicity 
studies have been conducted. 


Literature Cited 


1.—Brauns, F. F., J. Org. Chem., 10, 216-218 (1945) 

2.—Pearl, I. A., ibid., 10, 219-221 (1945). 

3.—‘Report of the Committee on Analysis of Commer- 
cial Fats and Oils,” Oil & Soap, 22, 101-107 (1945). 

4.—Swift, C. E., Mann, G. E., and Fisher, G. S., Oil 
& Soap 21, 317-320 (1944). 


@ Walter Baker Chocolate and Cocoa Division, 
General Foods Corp.: The drop in costs of cocoa 
beans has resulted in a cut of prices to jobbers of 
the division’s bars. All nickel bars have been re- 
duced five cents on the 24 unit carton to 75 cents. 
The 10-cent “Caracas” bar is reduced eight cents on 
the 12-unit pack to 72 cents, and the jumbo bars 
are reduced 16 cents to $1.84 the 12-unit carton. 


@ Curtiss Candy Company: Increase of the size of 
the five-cent “Baby Ruth” candy bar to a full eighth 
of a pound is announced by the firm. The enlarge- 
ment, which totals 43 per cent, makes the bar one 
of the largest nickel pieces sold nationally. An in- 
crease of 60 per cent to a full quarter pound is also 
being made on‘the 10-cent size of “Baby Ruth,” the 
company states. 
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| POSITIONS WANTED 





Superintendent wishes change. All-around 

andy maker; 40 years experience in 
yeneral line and specialty houses. Knows 
costs, raw materials, equipment, and 
processing methods, competent to assume 
full charge of your factory. Box A-493, 
The Manufacturing Confectioner. 


Pan Man experienced in general pan line, 
steam, cold grossing, finishing and polish- 
ing, chocolate pan work. Foreman back- 
ground. Best reference. Box A-497, The 
Manufacturing Confectioner. 





HELP WANTED 








Wanted: Assistant to production manager 

of well-known Eastern candy manufac- 
turer. A man between approximate ages 
of 35 to 45. Experienced in supervision of 
manufacture of general line chocolate- 
coated confections. Some technical qualifi- 
cations preferred. Must be experienced in 
handling factory personnel, manufacturing 
methods and equipment. Write letter giv- 
ing full particulars and all qualifications— 
also salary desired. Applications treated 
confidentially. Reply address Box A-4913, 
The Manufacturing Confectioner. 





BUSINESS FOR SALE 








FOR SALE: Candy factory doing whole- 
sale and retail business. Inventory and 
stock $8,500. Will sell for $4,500 or will 
sell equipment. Box A-492, The Manufac- 
turing Confectioner. 





FOR SALE: Completely equipped candy 

kitchen and retail store in large city 
70 miles from New York City. Sell for 
inventory with terms to responsible party. 
Box B-391, The Manufacturing Confectioner. 





FOR SALE: FULLY EQUIPPED candy fac- 

tory; output 2,000 lbs. per day; air- 
conditioned 8,000 sq. ft. floor space; rent 
$50 mo. Central New York state; equipment 
consists of 16” enrober, fully automatic; 
two cream beaters, kettles, depositors, 
starch room. $4,000 required. Box A-4912, 
The Manufacturing Confectioner. 





SALES LINES WANTED 





Wanted: Lines with volume and repeat to 

wholesalers and chains. Chicago and 
Midwestern states. Commission. Malone, 
Walsh Associates, 7450 Greenview Ave., 
Chicago 26, Ill. 


for April, 1949 





Wanted: Michigan candy broker wants 

andy lines with jobber and consumer 
acceptance in the 5c bar, le and 2c items. 
Ail replies to Box A-4911, The Manufac- 
turing Confectioner. 


Wanted: Candy and allied lines. We have 
20 years sales experience in same ter- 
ritory of Florida, Georgia and Alabama. 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia. 





WANTED 


One new or used 600 lb. 
capacity Werner Syrup 
Cooler 
State year and price. 
Box TF-392 
The Manufacturing 
Confectioner 





MACHINERY WANTED 








WANTED: New or used 600 lb. capacity 

Werner syrup coolers. State year and 
price. Box A-4919, The Manufacturing Con- 
fectioner. 


Wanted: Mode! K. kiss cutting & wrapping 

machine, Friend hand roll or Merrow 
cut roll machine and York batch roller. 
Pay cash. Box A-4915, The Manufacturing 
Confectioner. 





Wanted: 300 or 500 lb. BEN MOORE 

stainless steel chocolate melting and 
tempering kettle. Give age, condition, and 
lowest price. Box A-499, The Manufac- 
turing Confectioner. 





WANTED TO BUY: A two-hundred pound 
marshmallow beater. Box A-4917, The 
Manufacturing Confectioner. 





Wanted: One FORGROVE foil wrapping 
machine, Model 26 or 26-D. Advise age 
and condition of the machine, range of 
sizes and lowest price. Box A-494, The 
Manufacturing Confectioner. 





Wanted: Semi-automatic or fully automatic 
Werner or Hohberger sour ball machine. 
Box A-498, The Manufacturing Confectioner. 














WANTED 
YOUR IDLE MACHINERY 


WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 


PRODUCTS COMPANY, inc. 


15-21 PARK ROW NEW YORK 7, N. Y. 











MACHINERY FOR SALE | 





For Sale: Have two brand NEW Dubin 

“Hydro-Lift’ fire mixers in original 
crates. Sell at sacrifice. Write Box F-192, 
The Manufacturing Confectioner. 


For Sale: One 16” CLUSTER NUT DEPOS- 

ITING MACHINE recently completely re- 
built, one year guarantee. Makes 240 
clusters per minute out of coconut, peanuts, 
raisins, etc. Adjustable for size from 32 to 
65 to the pound. Box A-496, The Manufac- 
turing Confectioner. 


For Sale: One new Lynch Wrap-O-Matic 
bar wrapping machine; one used Model 
DF Package Machinery bar wrap machine; 
Swedish stainless steel belts, varying 
lengths, some 24” wide, some 32”, from 
100 to 600 feet in length. Box F-191, The 
Manufacturing Confectioner. 





For Sale: National 16” chocolate enrober 

National steel starch buck; hand printer; 
250 starch trays; 3 U. S. nougat cutters; 
25 six ft. wooden molds for orange or 
lemon slices; 3 Savage double acting, 35 
gal. tilting, gas fired copper kettles; two 
75 gal. steam jacketed copper kettles, single 
and double action, motor driven; one 60 
gal. steam jacketed kettle; one 25 gal. 
steam jacketed kettle; 3 horse high pressure 
boiler; 15 horse high pressure boiler, com- 
pletely automatic; ten 38” copper pans, in- 
cluding shafts, belting and blower; candy 
furnaces; blast furnaces; 3 Savage, Model 
S, gas fired mixers; Mills continuous cutter; 
Hildreth pulling machine; 25 ft. canopy; 
floor scales; pedestal fans; steel tables; 
steel chairs; speed reducers; motors; water 
cooled steel tables; marble slabs; Dunbar 
giant popcorn poppers; Hartman dehumidi- 
fier; portable air conditioner; caramelcorn 
mixers; Burt labelers; Whiz fillers; Triangle 
fillers; Doughboy sealers; Hayssen box 
wrappers; Reddington bottom and top car- 
ton sealer; U. S. bottle filler; American en- 
velope sealer; Champion box stitcher; 2 
Ideal candy wrappers; compressor; Barrett- 
Craven portable elevator; bookkeeping ma- 
chines; typewriters; adding machines; dic- 
taphone set; filing cabinets; desks. 

Selling Agents: 
Kings Business Service 
1451 W. Belmont Avenue 

Bittersweet 8-9898 Chicago, Illinois 
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IMPORTANT 


IN THE TWO 
PLANTS 
ILLUSTRATED 


EXCEPTIONAL 
MACHINERY 
RARELY 
OFFERED a 
FOR iam 
RESALE | 


341-351 West Erie St. 311-329 West Superior St. 
Chicago, Illinois Chicago, Illinois 


AT SACRIFICE PRICES FOR IMMEDIATE SALES 


@ All machinery must be sold and moved immediately. 
@ One plant is still in operation and the second plant just suspended operation. 


As quantities are limited and all offerings are subject to prior sale, 
WRITE, WIRE, or TELEPHONE COLLECT TODAY 
for prices and full details 


NECLOn Bal slek Biel Bb: 4 
LAFAYETTE ie Bee 
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ANNOUNCEMENT 


BARGAIN PRICES FOR QUICK SALES 








MOULDING DEPARTMENT 


2—NATIONAL STEEL MOGULS WITH 2 CURRIE 
TRAY STACKERS AND 1 CURRIE TRAY 
FEEDER 








1—National Steel Mogul with Currie tray 
stacker and extra Depositor for double 
casting. 







1—Bullerjahn Starch Conditioning Heating 
and Cooling Double Unit. 






1—Allis-Chalmers Starch Cleaner. 
1—Wolf Starch Cleaner. 
30,000—Starch Trays with Starch. 
1000—Single and Double Dollies. 
1—Colseth Truck. 

2—National Starch Bucks. 









1—Complete Jelly Cooling and Conveying 
Unit. 







CREAM, CARAMEL AND 
MARSHMALLOW DEPARTMENT 


1—HOHBERGER CONTINUOUS DRUM TYPE 
CREAM COOLER AND BEATER UP TO 
20,000 LBS. DAILY CAPACITY. 


1—Complete Cream Unit consisting of 2— 
600-lb. Werner Coolers and Day Mixer. 











1—Complete Cream Unit consisting of 1 Na- 
tional Syrup Cooler and Westerman 
Beater. 







2—New Era, Dough type, Cream Mixers. 





a 





2—Nationa! EB Cream Remelters, 50-gal. cap. 





3—Savage Marshmallow Beaters, round top, 
220-Ib. cap. stainless steel. 











4—Savage 150-lb. Marshmallow Beaters. 


PAN DEPARTMENT 


86—COPPER REVOLVING PANS 38” HOLMBERG, 
ETC., 49 Polishing pans (no coils) 


37 Coating pans (with coils) with and 
without ribs. 


9—Stainless Steel Revolving Pans 38”. 

18—Copper Cooking Kettles, assorted. Cap. 
15 to 50 gal. 

2000—Pan Trays. 


2—Baker Perkins and Baltimore Sugar 
Sanders. 


1—Crystallizing outfit, complete. 
1—WMikro Sugar Mill, motor driven. 
1—Schutz-O'Neill 4X Sugar Mill. 
1—Rotex Sieve. 


CHOCOLATE COATING 
DEPARTMENT 


1—BAKER PERKINS 32” COATER WITH 65 FT. 
ECONOMY TUNNEL AND AIR COOLER, 
AUTOMATIC FEEDER, BOTTOMER, DECO- 
RATOR AND WITH 2 TURNTABLES AND 
PACKING TABLE. 

1—16” Enrober, complete. 


1—Battery of two 500-ib. N. E. Chocolate 
Tempering Kettles. 


1—2000-Ib. N. E. Chocolate Melter. 
2—1200-Ib. N. E. Chocolate Melters. 
2—500-Ib. N. E. Chocolate Melters. 
3—300-Ib. N. E. Chocolate Melters. 
1—Stehling Chocolate Mixer, motor driven. 


1—Latini Chocolate Spraying System for 12 
Pans. 


15—38” Copper Revolving Pans for Chocolate. 
9—38” Stainless Steel Polishing Pans. 
5—15 gallon Copper Kettles. 





HARD CANDY DEPARTMENT 


1—HOHBERGER CONTINUOUS HARD CANDY 
COOKER, LATE STYLE, 2000-Ib. hourly 
capacity, complete. 

1—National 600-Ib. Continuous Cooker 
complete. 

1—Hohberger Cutter with Automatic Hansella 
Batch Roller, Sizer and Cooling Con- 
veyor. 

2—Hildreth Form 3 Pullers, 100-Ib. capacity. 

1—Hansella Batch Roller. 

3—York Batch Rollers—7 ft. 

7—Looling Slabs, Various Sizes. 


MIXING AND COOKING KETTLES 


4—125-gal. Stainless Steel Steam Mixing 
Kettles, motor driven. 

8—125-gal. Savage Copper Mixing Kettles. 

1—75-gal. Savage Steam Jacketed Single 
Action Kettle. 

2—Savage 50-gal. Patent Double Action 
Tilting Mixing Kettles. 

4—Savage 60-gal. Double Action Mixers. 

1—60-gal. Savage Steam Jacketed Single 
Action Kettle. 

1—50-gal. Savage Steam Jacketed Single 
Action Kettle. 

1—35-gal. Savage Tilting Mixing Kettle. 

4—50-gal. Cooking Kettles. 


WRAPPERS AND FILLERS 


1—BRAND NEW REDDINGTON AUTOMATIC 
OPENING BOX, LINING, FILLING AND 
CLOSING MACHINE. 

1—Triangle 62C Automatic Bag or Box Weigh- 
ing and Filling Machine, Automatic 
feeding and delivering, latest style, 
almost new. 

2—Franke Machine Co. Bag Fillers. 

1—Simplex Automatic Bag Making Machine. 

1—Package Machinery Co. type 22-B Hard 
Candy Twist Wrapper. 

1—Forgrove Foil Wrapper. 


1—Hayssen Box Wrapper, late style, 5 inch 
to 11 inch. 
1—Miller Box Wrapper. 











position for inspection. 






New York Office 








for April, 1949 





CAnal 6-5335 


MACHIinNeg RY CQ 
NEW YORK 


er 


Inspection can be arranged by appointment 
© All equipment is maintained in excellent condition and is still set up in exact 


Our Representative Will Be On the Premises Daily. For Details Call 
Chicago Office 


SEely 3-7845 
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| MACHINERY FOR SALE (Contd.) 








| MISCELLANEOUS 





For Sale: Friend machine, Bostonian model, 

brand new, price $2,000, F.O.B. Chicago, 
Ill. Box A-4922, The Manufacturing Con- 
fectioner. 


For Sale: Hollow chocolate equipment and 

molds. In good condition. Small invest- 
ment reasonably priced. Apply Box A-4910, 
The Manufacturing Confectioner. 


FOR SALE: Amsco rotary bag heat-sealer, 

Amsco bag filler 4 to 16 ozs., No. 6 drop 
frame with rolls for drops, balls, and hard 
candy mix, reconditioned sucker wrapper 
75 per minute, Racine Model M sucker 
machine. Box A-4921, The Manufacturing 
Confectioner. 


UNUSUAL OFFERINGS--BARGAIN PRICES 

FOR QUICK SALES. Secure excellent 
equipment for prompt delivery directly 
from floors of North Carolina candy plant. 
National Equipment fully automatic steel 
mogul, motor driven with brand new de- 
positor and three brand new Hydro-Seal 
pump bars (Huhn starch dryers and starch 
cleaners can be supplied if desired); 4,500 
standard size starch trays; National Equip- 
ment depositor with three pump bars; Na- 
tional Equipment steel starch buck, motor 
driven; National Equipment hand printer; 
National Equipment 50-gal. capy., three- 
speed tilting caramel kettle; two Savage 
50-gal. double action patent tilting jacketed 
kettles; National Equipment EB 50-gal. 
cream breaker; 200 and 150-lb. Savage 
marshmallow beaters, motor-driven; Na- 
tional Equipment 16” enrober; National 
Equipment automatic nougat cutter; Racine 
caramel cutter; Racine sucker machine 
with three-way cooling conveyor; Hildreth 
Form 5, Style R, double arm puller; and 
nine steel cooling slabs, 3’ x 8’ and 4’ x 
10°. Box A-4918, The Manufacturing Con- 
fectioner. 


| | MACHINERY FOR SALE (Contd.) 


For Sale: National enrober, latest model, 

16 inch, complete with motor and bottom. 
Slightly used. F.O.B. Chicago. Make offer 
when writing. Box A-4916, The Manufac- 
turing Confectioner. 


For Sale: GABEL COIN-MAKING MA- 

CHINE. Fairly prompt delivery of this 
English machine can now be obtained. 
Box A-4914, The Manufacturing Confec- 
tioner.. 





FOR SALE: Lynch Wrap-O-Matic Model 

P.B. with extra head and electric eye. 
Perfect condition; priced low for quick 
sale. Box A-491, The Manufacturing Con- 
fectioner. 


For Sale: Enrober, 16 inch, with bottomer 

& stringer, Savage 80 gal. E. & G. marsh- 
mallow beater, 4 fi. Ball cream beater, 
Racine Perfection basket coater and peanut 
cluster machine. Mills hard candy rolls 
and Cleartoy machine. National No. 2 6 
No. 3 cream depositors. We solicit your in- 
quiries. Drastically reduced prices. National 
Confectioners’ Machinery Co., 108 E. 2nd 
St., Cincinnati, O. 


FOR SALE: One rebuilt SENIOR PLASTIC 

BATCH DEPOSITING MACHINE com- 
pletely reconditioned, one year guarantee. 
High speed hand roll machine will make 
bon bon centers, Easter eggs, bar goods, 
and teed enrober directly without labor. 
Box A-495, The Manufacturing Confectioner. 





FOR SALE: Brand new late model Bramley 
Mill. Will sell at substantial reduction or 
will trade for late model chocolate enrober 
in first class condition. Box A-4920, The 
Manufacturing Confectioner. 


| 


ATTENTION—SCRAP CANDIES: We can 
salvage large quantities of wrapped 

bars at a net to you of 20% of retail value 

Contact Buyer, P.O. Box 523, Columbus, Ga 





USED STARCH 
Also Sweepings 
BOUGHT 


LOUIS ROSENBERG 


444 Fairmount Ave., 
Philadelphia 23, Pa. 








WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribboas—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond ‘Cellophane’ Products 


Harry L. Diamond Robert I. Brown 
“At Your Service” 


74 E. 28th St.. Chicago 16, Illinois 














New England States 


Middle Atlantic States (contd.) 


South Atlantic States 


So. Atlantic States (contd.) 





JESSE C. LESSE CO. 
Confectionery 
Office and Sales Room | 
161 Massachusetts Ave. 
BOSTON 15, MASS. 
Territory: New England 


FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENTON, NEW JERSEY 
Specialists in Specialties 
Tesr.: BK. LL. BF. 
& Washington, D. C 


Pa., Dela., Md., 








GREENBERG BROS. 


BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS 


HUBERT BROKERAGE CO. 
Candy and Allied Lines 


A. 3 Salesmen 
Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr.: Va., W. Va., Eastern Tenn., ATLANTA, 

and Eastern Kentucky 


Offices & Display Rooms 
210-211 Candler Bldg. 
GEORGIA 
Florida, Georgia and Ala- 
bama for 20 years 


Terr.: 





Middle Atlantic States 





S. P. ANTHONY 


Manufacturer’s Representatives 
P. O. Box 1355—Phone 2-8469 


READING, PENNSYLVANIA 


Terr.: Pa., os. Se Washington, 





HERBERT M. SMITH 
109-17 110th St—Virginia 3-8847 


OZONE PARK 16, NEW YORK 
Terr.: New York State 





IRVING S. ZAMORE 
2608 Belmar Place 


SWISSVALE, PITTSBURGH 18, PA. 


29 Years Experience 
Terr.: Pennsylvania, excluding 
city of Philadelphia 
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389 East 2nd St. 
BROOKLYN 18, NEW YORE 
Covering Jobbers, Syndicate and 
Dept. Stores in New York City & 
1 mile radius 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
PITTSBURGH 22, PA. 


Cover conf. & groc. jobbers, chains, 
dept. stores, food distrs. 
W. Pa., W. Va., & E. Ohio 





MARTIN J. BERMAN CO. 
292 Fifth Avenue 
NEW YORK I, N. Y. 
LOngacre 4-2633-4 
Greater New York Area 
Including Department Stores, 
Chains, Buying Offices 





W. H. CARMAN 
Manufacturers’ Representatives 
3508 Copley Road 


BALTIMORE 15, MARYLAND 
Terr.: Maryland; Wash., D. C. 





JIM CHAMBERS 


Candy Broker 
17 Edgewood Avenue, S. E. : 


ATLANTA, 3, Gongs 
Terr.: Ga., Ala., and Fla. 





WM. E. HARRELSON 
Manufacturers’ Representative 
5308 Tuckahoe Ave.—Phone 44280 
RICHMOND 21, VIRGINIA 

.: W. Va., Va., N. & S. Caro. 





JOHNSON & SAWYERS 
335 Burgess Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 
Terr.: Ga., Fla., & Ala. 


A. CARY MEARS 
P. O. Box 2415 
ROANOKE, VIRGINIA 
Candy and Specialty Items 
Terr.: Va., W. Va., & No. & So. Caro. 





ROY E. RANDALL CO. 
Manufacturers’ Representative 
P. O. Box 605—Phone 7590 
COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina. 
Over 25 years in area 
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(Candy Presstime News 











@ Steven Candy Kitchens, Inc.: Mrs. Julia Steven 
Krafft, president, is named honorary vice-chair- 
man of the Laymen’s National Committee, sponsor 
of National Sunday School Week, April 11 through 
17, announces Rear Admiral Reginald R. Belknap, 
committee chairman. A million new children will 
be enlisted in the drive, it is expected. 


ROBERT E. SAVAGE, former- 
ly president of Savage Bros. 
Co., announces he is no longer 
affiliated with the firm and 
formation of the Robert E. 
Savage Co., with offices in 
Chicago’s Wrigley Bldg. Mr. 
Savage will offer a complete 
line of equipment and engi- 
neering service for manufac- 
turing confectioners. He has 
20 years’ experience in the 
design, manufacture, and sale 
of candy machinery, and 
trained under his father, the 
late R. J. Savage. 





@ W. F. Schrafft & Sons Corp.: John G. Rote, 
assistant general manager, is elected a member of 
the firm’s board of directors. Associated with the 
confectionery industry and various branches since 
1916, Mr. Rote has been with Schrafft’s since 1932. 


@ Oakite Products, Inc.: A special anniversary is- 
sue of the firm’s house magazine is being distributed 
to friends and customers. The edition details the 
growth and use of the more than 80 products made 
and serviced by the company during 40 years of 
business. 


® Dodge & Olcott, Inc.: Francois de Laire, direc- 
tor general of the Fabriques de Laire of Paris, re- 
turns to France following a three-week consultation 
with the corporation, sole agent for the French com- 
pany’s aromatic chemicals and perfume specialties 
in the United States and Canada. 


@ Florasynth Laboratories, Inc.: Issuance of a new 
wholesale price list is announced. The 28-page 
publication covers an extensive variety of flavor- 
ing, aromatic, and essential oil material. In addi- 
tion to product listings, several categories include 
suggestions for the use of the product or complete 
breakdowns of the contents. 


® American Maize-Products Company: Charles A. 
Scanlon, Jr., joins the firm as district manager of 
The Grocery Products Division, the Philadelphia 
territory. He formerly was with the Cling Peach 
Advisory Board and the Pet Milk Sales Corp. 


® Refined Syrups & Sugars, Inc.: Geoffrey Fairrie, 
managing director of the Love Lane Sugar Refinery 
of Liverpool, England, is visiting the firm during 
his stay in the United States. 


for April, 1949 


@ Norda Essential Oil and Chemical Co., Inc.: A 
24-page booklet listing prices of the entire flavor line 
of the company for food and allied industries is now 
available. The brochure is in chrome yellow and 
black, and is illustrated with views of the Norda 
plant. This is the first of a new modern series of 
booklets. 


@ Gerlach and Cosler Resign: Charles A. Gerlach 
and H. V. Cosler have resigned from Chase Candy 
Co. Mr. Gerlach for many years was sales manager 
of Pan Confections. Mr. Cosler for many years 
was superintendent of Pan Confections and for the 
last several years production manager of both Veri- 
brite and Pan Confections. 


@ Allen Davis, Sr.: A veteran of 55 years in the 
confectionery business before his retirement in 1945, 
Mr. Davis died recently in Cincinnati at the age of 
83. He was one of the founders of A. Davis Sons 
& Company, later changed to Davis & Company, 
which is now headed by his son, Allen Davis, Jr. 


@ Allegheny Ludlum Steel Corp.; C. B. Pollock, 
production manager, is temporarily in complete 
charge of the company’s production following the 
resignation of Melvin C. Harris, vice-president in 
charge of production. A successor is expected to be 
named soon. 


@ Automatic Canteen Company: Settlement of the 
case against the company by the Federal Trade 
Commission is expected soon, following the firm’s 
acceptance of a cease and desist order without furth- 
er defense before the Commission. Price cuts up to 
40 per cent from a gum company and almost 100 
candy manufacturers have been cited in the FTC 
case. The cease and desist order agreed to, pre- 
vents acceptance of price discriminations prohibited 
by Section 2 of the Clayton Act. This is the first 
fully contested buyer's case since the Clayton Act 
was made law in 1936, The company reserves its 
right to appeal to the courts, even though waiv- 
ing further contest before the Commission. 


@ Confectionery Sales: January dollar sales of con- 
fectionery and chocolate manufacturers were down 
7 per cent from January, 1948, and down 15 per 
cent from December, 1948, figures of the Bureau of 
Census reveal. The data are based on confidential 
reports of 314 manufacturers located throughout 
the United States. Poundage sales of the 122 firms 
which reported such, were down 5 per cent from 
January, 1948, in last January. The largest increase 
in dollar sales over the previous January was re- 
corded by the Michigan-Wisconsin area with 11 
per cent. The largest drop in the same comparisons 
was in IIlinois, a loss of 29 per cent. Manufacturers 
of chocolate products competitive with confection- 
ery showed an increase of 31 per cent in dollar 
volume of sales during January, 1949, as compared 
with the same month of the previous year. Manu- 
facturer-wholesalers’ sales dropped 14 per cent and 
manufacturer-retailers’ loss was 13 per cent in the 
same comparative periods. The 314 confectionery 
companies showed total sales for last January to 


be $64,157,000. 
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East No. Central States 
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East No. Central States {contd.)|West So.Central States(contd.) 


Pacific States (contd.) 





EDWARD A. D. (Candy) BARZ 

P. O. Box 395—LA PORTE, IND. 

P. O. Box 512—OAK LAWN, ILL. 

Covering Ill., Ind., Mich., Ohio, Ky., 
and W. Va. 


HL K. BEALL & co. 
CHICAGO 6, ILLINOIS 
308 W. Washington St. 

Phones RANdolph 1618-1628 
Territory: Illinois, Indiana, 
Wisconsin 
25 years in the Candy Business 


JOHN E. SMITH 
Confections & Food Specialties 
Thorough Coverage State of Indiano 
Excluding Lake County adjoining 
Chicago 
1428 N. Pennsylvania St., 
Tel. Lincoln 3780 
INDIANAPOLIS 2, INDIANA 
CHARLES R. COX COMPANY 
1428 Erie Boulevard 
SANDUSKY, OHIO 
Territory: Ohio, Michigan, and 
Indiana 


ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 peptides Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire | state of Michigan 


WALTER M. ‘GREESON co. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your Service Always 
—And All Ways” 
Terr.: Michigan, Estab. Since 1932 
BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 


DONALD A, IKELER 
2037 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave. 
Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 
Terr.: Ohio, Mich., & Ind. 


G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 
Wisc. & Upper Mich.—covered 
every five weeks. 


Terr.: 


WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies 
specialties and novelties 


JACK WILSON PEIFFER 
Manufacturers’ Representative 
54 W. Burton Place 
CHICAGO 10, ILL. 


ARTHUR H. SCHMIDT co. 
815 Erieside Ave. 
CLEVELAND 14, OHIO 
Ohio. Member Nat'l. 
Salesmen Ass’‘n. 
Buckeye Candy Club 


Terr.: Conf. 


WARREN A. STOWELL 
& ASSOCIATE 
Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Terr.: Chicago and Radius of 
Forty Miles. 

Cc. H. THOMPSON 
1421 Sigsbee St., S. E. 
GRAND RAPIDS 6, MICHIGAN 
Terr.: Michigan only 


JOHN T. SOX CO. 
Box 605 
COLUMBIA, S. C. 
Manufacturer’s Representatives 
Have been representative for 17 
years in the states of South and 
North Carolina 
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W AND W SALES 
1627 West Fort Street 
DETROIT 16, MICHIGAN 
Covering Michigan Completely 
With Quality Merchandise 
Al. Williford 


SOMMER & WALLER» 
Manufacturers’ Representative 
8336 Maryland Ave.—Vin. 7174 
CHICAGO 19, ILLINOIS 
Serving Metropolitan Chicago 
Sales Area for 25 Years 


H. H. SMITH 
Box No. 1202 
HUNTINGTON 14, WEST VA. 
Candy, Marbles, School Toblets, 
Wax Papers, Stationery, Napkins 
Terr.: W. Va. & Eastern soliceadlll 


W. M. (BILL) | WALLACE 
Candy and Specialty Items 
P. O. Box 472—111 Rutland Bldg. 
DECATUR, GEORGIA 
Terr.: Ga. & Fila. 

Thorough Coverage 





East So. Central States 





R. HENRY TAYLOR 
Candy Broker 
Box 1456—Phone 8491X 
LEXINGTON, KENTUCKY 
Territory: Kentucky and Tennessee 


PAUL JOHNSON AND CO. 
Manufacturers’ Representatives 
Day Phone 1—Night Phone 2420 

Box 270 
CAMPBELLSVILLE, KY. 
Candy, Crackers, Cookies, Cigars, 
and Specialty Items 
Terr.: Ky. and Tenn. 


FELIX D. BRIGHT 
Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 


J. L. FARRINGER CO. 
1900 Cedar Lane—Phone 8-8470 
NASHVILLE 4, TENNESSEE 
Established 1924 
Territory: Tenn., Ky., and W. Va. 


5 


2 Salesmen covering territory 





West No. Central States 





GEORGE BRYAN 
BROKERAGE CO. 
410 Walnut Bldg. 

DES MOINES 9, IOWA 
Consistent and thorough coverage 
of wholesale candy and tobacco, 
wholesale grocery, chain store 
trade in central, eastern Iowa 


ELMER J. - EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, Minn. 
Phone: Pa. 7659 
Terr.: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 


GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 
We specialize in candy and 
novelties. 

Terr.: Mo., Ill., and Kan. 


LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. 
Terr: Western Wis., Minnesota, 
North and South Dakota 


HUTCHINS BROKERAGE CO. 
218 Third Ave., N. 
MINNEAPOLIS 1, MINNESOTA 

reenemndttn and Adj. 


SCHULTZ SALES COMPANY 
2611 W. Douglas Ave. 
WICHITA 12, KANSAS 

Terr.: Kansas, Oklahoma, 
Western Missouri 


Terr. 


| 
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H. L. BLACKWELL COMPANY 
Emery Way at Sunset Drive 
PASO, TEXAS 
Phone: 3-0503 


Terr.: Tex., N. Mex., and Ariz. 


S. D. CARTER COMPANY 
Merchandise Brokers 
Box 217 
SHREVEPORT, LA. 


Terr.: La., Ark., & E. Texas 


GENERAL BROKERAGE CoO. 
539 Tchoupitoulas St. 
NEW ORLEANS 4, LA. 

New Lines Desired 
Complete coverage in Louisiana 
and Mississippi of candy manufac- 

turers, jobbers, and wholesale 
grocers. 


~ 


| G & Z BROKERAGE COMPANY 


524 North 12th Street 
ALBUQUERQUE, NEW MEXICO 
A combined confectionery experi 
ence of 38 years. 
Covering Arizona, New Mexico, 
Idaho, Utah, and El Paso County, 
Texas 


W. S. STOKES 
Broker & Agent 
BATESVILLE, ARKANSAS 
Candy - Novelties - Specialties 
: Arkansas—Accounts solicited 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, TEXAS 
Territory: Texas and Oklahoma 





Mountain States 





CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7, COLORADO 
Candies and Allied Lins 
Terr.: Colo., Mont., Idaho Utah 
'N. Mex 


JERRY HIRSCH 
Manufacturers’ Rey resentative 
Candy and Specialty Items 
4111 E. 4th St 
TUCSON, ARIZONA 
Territory: Arizona, New Mexico 


& El Paso, Texas 


FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of Montana 
Idaho, and Wyoming 


HARRY YOUNGMAN 
BROKERAGE COMPANY 
Box 1619 

DENVER 1, COLORADO 
Territory: Wyo., Utah, 
Idaho, Mexico 


Colo. 


Mont., N. 





Pacific States 





JOHN T. BOND & SON 
637 S. Wilson Place 
Phone Federal 6028 

LOS ANGELES, CALIF. 

Territory: Pacific Coast 

Our 28th Year in Candy and 
Food Field 


WITENBERG-ROSS 
24 California St. 
Phone: Exbrook 7973 


a SAN FRANCISCO 11, CALIFORNIA 


315 West Ninth St. 
Phone Trinity 7159 
LOS ANGELES 15, CALIFORNIA 
Terr.: Calif., Arizona, Nevada 
Export 


CARTER & CARTER 


Confectionery Mfr's Agents 
Established with Industry since 190 
91 Connecticut St. 
Phone: Main 7852 
SEATTLE, WASHINGTON 
Terr.: Wash., Ore., Utah, Ida 
Mont., Nev., Wyo. 


— ALCORN & CO. 


E. 6th Street 
LOS ANGELES 1, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 


MALCOLM S. CLARK CO. 


Valencia St. 
« Nev.; & Hawaii 
SAN FRANCISCO 10, CALIF 
923 E. Third St.—Southern California 
LOS ANGELES 13, CALIF. 
1238 N.W. Glisan—Oregon 
PORTLAND, OREGON 
915 Terminal Sales Bldg. 
Wash., N. Idaho 
SEATTLE 1, WASH. 
3621 Nations Ave. 
Ariz., New Mex., W. Texas 


EL PASO, TEXAS 


J. RAY FRY & ASSOCIATES 
420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, CALIF. 
Terr.: Calif., Ore., Wash., Mont 
Ida., Utah, Wyo., Nev., Ariz 


CHARLES HANSHER 

112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 
Personal contacts with chains, 
bers, syndicates & dept. 

throughout California 


job- 


stores 


GEORGE W. HARTLEY 
89 Marietta Drive 
SAN FRANCISCO 16, CALIFORNIA 
Phone: JUniper 4-5300 
Pacific Coast Representative 


J, LIBERMAN 
SEATTLE 22, WASHINGGTON 
Manufacturers’ Representative 
1705 Belmont Avenue 

Wash., Ore., Mont 
Utah, Wyo 


Terr 


Ida 


HARRY N. NELSON CO. 
112 Market St 

SAN FRANCISCO 11, CALIF. 

Established 1906 

Wholesale Trade 

Eleven Western 


Sell 


Only 
Terr.: 


States 


GEOR“FE R. STEVENSON CO. 
302 Terminal Sales Building 
SEATTLE, WASH. 

Territory: Wash hy ae Ida., 

Over 20 years in this area 


Mont 


JERRY W. TURMELL COMPANY 


4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 

Terr.: Calif., Associates at Hawai 

Philippines and China. Established 

since 1932 


RALPH W. UNGER 
923 East 3rd Street 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Tex., Nev. 


BELL SALES Cosmet 
100 Howard Stre 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Terr.: Calif., Reno, Nev., 
Hawaiian Islands 
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| Bigewencs MONEY: “In 194] or 
1942,” ran the child’s scrawled 
letter to a Boise, Idaho, grocer, “l 
stole a two-cent sucker from your 
store. Please return this money to 
the man who owned the store at that 
time.” Ralph Casley, the present own- 
er forwarded the two pennies to 
Walter Henke, of Portland, Ore., 


former proprietor. 


* & & 


SKIMO GUM MARKET: Introduced 

by Gls during the war, bubble 
gum is proving a favorite with Are- 
tic-area Eskimos. Among the more 
gifted masticators, it’s reported, are 
the older women. They used to chew 
tobacco. Then ordinary gum. Now 
its bubble gum. Eskimo men han- 
dling dog team sleds are also finding 
bubble gum blowing a relaxing pas- 
time on their trips. 


& * & 


ae SUeIENER WHEN!: In England 
recently, the Ministry of Food 
discovered evidence that 13,000 all- 
day suckers had been illegally made 
in two upstairs rooms of a house in 
a London suburb. Inquiry also showed 
the candy had been sold at from 56 
cents to 68 cents a pound, or 20 cents 
to 28 cents a pound more than the 
controlled price. The offender was 
charged by the court with (a) mak- 
ing lollipops without a license, (b) 
selling above ceiling price, and (c) 
buying sugar at higher than legal 
prices. Sentence: Six months in jail 
or $1,200 fine. 


Doe MIX: In Fall River, Mass.. 
a night club dancer named Can- 
dy Parker received a lollipop, smiles, 
cheers, and a continuation of her 
case, when the court Sead the evi- 
dence 
ences vary according to the type of 
pictures shown, cinema operators in- 
dicate. For a musical, showgoers 
want peppermint flavors and butter- 
scotch wafers. During horror _pic- 
tures and similar thriller-dillers, de- 
mand is for soft centered, unwrapped 
candies. Action-packed westerns for 
kiddies call for extra supplies of bars 
and popcorn. 


for April, 1949 
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Union Confectionery Machinery 
Co., Inc. 
“Union Pacific Railroad 


“Vacuum Candy Machinery Co. ’ 
“Voorhees Rubber Mig. Co.., Inc. ............ 
“Voss Belting & Specialty Co. 


“Warfield Chocolate Co. . 

“Weinman Brothers, Inc. 

“Werner, John & Sons, Inc. 

*“W-E-R Ribbon Corp. ; 

Western Confectionery Salesmen’ ~ 
Assn. eee 

Wilcox Co., Inc., Gordon H. ..Mar. ’ 
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Confectionery Census Presents Valuable Data 


EPRESENTING A VALUABLE marketing and statistical 

picture of the confectionery industry, the 1947 
Census of Manufacturers affords candy manufacturers 
and their suppliers the first overall study of the industry 
since the last similar census in 1939, 

The number of U. S. confectionery firms in 1947 rose 
to 1,686 from 1,252 in 1939, the preliminary industry 
report shows. Average number of employees during 
1947 rose to 75,165 from 61,111 in 1939. Total salaries 
and wages rose to $173,000,000 in 1947 from $63,100,000 
in 1939—an increase of 174 per cent. The average num- 
ber of production workers rose to 64,883 from 49,740 
and total wages to $128,000,000 from $41,100,000. 
Total man hours for 1947 were 131,000,000 (1939 
totals are not available). 

Product shipments during 1947 were valued at $945,- 
000,000, an increase of 217 per cent over the $297,800,- 
000 value reported in 1939. Value added by manufacture 
during 1947 amounted to $414,000,000, an increase of 
226 per cent over the $127,000,000 value added in 1939. 
Cost of materials, fuel, electricity, and contract work in 
1947 totaled $531,000,000, as compared with $170,700- 
000 in 1939. Expenditures for new plant and equip- 
ment in 1947 totaled $26,000,000, as compared with 
$5,100,000 in 1939. 

In the number of candy firms New York led other 
states with 210 establishments in 1947. Pennsylvania 
was second with 183, California third with 166, Illinois 
fourth with 141, and Massachusetts fifth with 101. 
All other states had 885 firms in total. 

In value of shipments, however, Illinois led with 
$300,000,000. New York was second with $112,000,000, 
Pennsylvania third with $104,000,000, Massachusetts 
fourth with $73,000,000, and California fifth with 
$61,000,000. Value of shipments for all other states was 
$295,000,000. 


Average number of production and related employees 


during 1947 for the Illinois candy firms was 13,402, 


for New York 8,497, for Pennsylvania 8,457, for Massa- 


chusetts 6,466, and for California 4,084. Average num- 


ber for all other states was 23,997. Total wages paid 
this group amounted to $33,000,000 in Illinois, $17,000, 
000 in New York, $13,600,000 in Pennsylvania, $11,300,- 
000 in Massachusetts, and $8,800,000 in California. 
Wages in all other states totaled $44,300,000. 

Average number of total employees in Illinois for 
1947 was 15.938, in Pennsylvania 9,608, in New York 
9,525, in Massachusetts 7,339, in California 5,010. Em- 
ployees in other states totaled 27,745. Total salaries 
and wages in Illinois were $45,000,000, in New York 
$21,900,000, in Pennsylvania $17,700,000, in Massa- 
chusetts $16,700,000, in California $12,400,000. For 
all other states the total was $59,200,000. 

In cost of materials, fuel, electricity, and contract 
work, the expenditures were: $167,000,000 in Illinois, 
$61,000,000 in New York, $54,000,000 in Pennsylvania, 
$41,000,000 in Massachusetts, and $35,000,000 in Cali- 
fornia. For all other states expenditures on these items 
totaled $173,000,000 during 1947. 

In the chocolate and cocoa products industry, 31 
firms are listed for 1947 as against 39 in 1939. Product 
shipments were valued at $350,000,000, an increase of 
254 per cent over the $99,000,000 of 1939. Value added 
by manufacture amounted to $98,000,000, an increase 
of 175 per cent over the $35,600,000 of 1939. Average 
employment amounted to 9,605, as compared with 
&.831 in 1939, Salaries and wages paid to all employees 
totaled $28,000,000, an increase of 115 per cent from 
the $13,000,000 of 1939. Expenditures for new plant 
and equipment during 1947 totaled $6,000,000, as com- 
pared with $2,000,000 during 1939. Cost of materials, 
fuel, electricity, and contract work was $252,000,000 in 
1947; as compared with $63,400,000 in 1939. 


Postal Rate Increase Poses Industry Problem 


: THE LONG list of problems facing American busi- 
ness today, Representative Murray, of Tennessee, 
has added still another with introduction of H. R. 2945 
—a bill to readjust postal rates”—in the 81st congress. 

As H. R. 2945 hopes to cope with the annual post 
office deficit—which this year is estimated to be over 
$500,000,000—by imposing a 300 per cent mail rate 
increase on magazines and newspapers, the seriousness 
of the problem is especially important for the confec- 
tionery industry and all other American industries. 

In a statement filed with the House Post Office Com- 
mittee, which is holding hearings on H. R. 2945, Blaine 
G. Wiley, executive secretary of the National Industrial 
Advertisers Ass’n points this out with vivid clarity: 

“For many years business and industry, large and 
small, have depended upon the business paper for in- 
formation which is indispensable to an efficient opera- 


page 80 


tion. Any curtailment in the flow of such information, 
which would undoubtedly result from the adoption of 
the proposed increases in mail rates, would be a serious 
blow to business. This is particularly so in the case of a 
small business which cannot afford an expensive research 
organization to enable it to keep abreast of technological 
progress.” 

The bill would also confront the nation’s many large 
and small firms “with the necessity of absorbing an 
intolerable cost increase in advertising and subscrip- 
tion rates,” added Secretary Wiley. “This is evident,” 
he explained, “because publishers of technical, industrial, 
and trade and business papers are in no position to 
absorb such an increase.” He predicted further that the 
bill would actually boomerang by driving a substantial 
amount of business out of the mails, while very little 
reduction in post offce personnel or salaries could be 
effected on the lower volume level. 


THE MANUFACTURING CONFECTIONER 





Carrie was sweet 
... but she had no 
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2. But along came a 
travelling salesman and 
told Carrie what her best 
friend wouldn’t:*You’re 
a sweet kid — but you 
have no ‘Tex-Appeal’— 
that smooth, rich texture 
that takes you places!” 
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1. Carrie Caramel had lots of ad- 
mirers, but they always drifted 
away! Her cousins, ‘‘Nougie”’ and 
“Taffy” had the same trouble... 
it looked as if they were doomed 
to die on the shelf! 
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3. “Get wise, Sweetstuff— 
enrich yourself with 
HYDROL — that famous 
Durkee hydrogenated oil! 
It'll give you plasticity and 
keep you lovable longer! 
Romance, fame and wealth 
will be yours!” 


4. After that, every- 
body loved Carrie. Yet, 
fresh as she was, she 
never would breathe 
her secret to a soul. But 
Durkee, one of the 
world’s largest proc- 
essors of vegetable oil 
products, did! 
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Durkee's HYDROL_ 


Custom Made for the Confectionery Industry cn ng 
A Product of DURKEE FAMOUS FOODS 


One of America’s great food institutions 
A DIVISION OF THE GLIDDEN COMPANY 
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SEND THE COUPON e GET YOUR COPY FROM NORDA NOW : Nord 
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Norda Essential Oil and Chemical Company, Inc. 
601 West 26th Street, New York 1, New York 


Please send the new 24-page illustrated Catalogue 
of Norda Flavors to 








